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Rule this T: 


Some of Pacific Olive Com- 
pany’s 40 out-of-doors cur- 
ing tanks at Visalia, Calif. 
Kir, fed in at bottom, pro- 
Vides constant circulation 
of olives in caustic solution. 

sult is faster, more uni- 
form aeration and curing. 
for details . . See page 12 
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Electricity ‘‘cooks’’ disease germs, 

sanitizes burlap bags for re-use 

Burlap feed bags may be sanitized for re-use an average of 5 
times by “cooking” them in_ large dielectric high-frequency 


ovens to kill disease germs. Two such ovens, built by Genera] 
Electric, are in operation at Eastern States Farmers Exchange 


Vi 


BURLAP 


, 


Here’s how LINK-BELT engineering works for you 


Fully enclosed, self-aligning roller bear- 
ing vibrator mechanism transmits vibra- : ‘agen 
tion uniformly to deck + Amplitude can oe > | Buffalo. Bales of 250 bags each are conveyed between ele: 
be quickly adjusted in 4%4 in. increments a ; ie "= | trodes of the ovens, and temperature throughout bales is brought 
* Screen cloth supports are designed to eo ‘ "= | to 230°F. This method was found most practical after e- 
prevent flow of liquid under cloth * Pat- cee oe > | perimenting with steam, ultraviolet light and cyanide gas. 
ented mounting adjustment maintains = 
the correct tension so important with fine 
stainless steel cloth. 


Controlling humidity of mechanically 
refrigerated freight 


Perfection of a device for humidity control now permits shipments 


of fruits, vegetables, meat and frozen foods to be protected by 
e ara es ons G was e eve ours mechanical refrigeration. Top and body icing are eliminated, and 
slime, mold, wilting and dehydration are prevented. A damper 
system ‘‘seals-off” cargo compartment and stops the fresh produc 
a “breathing.” When desired cosines has bel — 
: . +s am wing into sealing position and refrigerated air for 
Oregon canner salvages several tons of during the season. And, in addition, the clearer semaine of ih haul is Sead to the cold ae that envelops 


residue can now be sold to a commercial alcohol the car. Operation can be likened to the “crisping’’ compartment 
usable pears every season with LINK-BELT distiller profitabt in a home refrigerator. 
* ° : y. . . . Two gasoline powered refrigeration units fit into bunker space at 
liquid vibrating screens So efficient are the Link-Belt Vibrating Screens end of car. Mounted on a rolling platform, they can be 
that only two of the three units installed are used out for servicing or replacement. Evaporator and fans occupy 
Ir part of fit i in oe h ‘ space between the compressors. Controlled temperatures down to 
; OF FOE HPCE & Going down the sewer, at any one time — handle 1600 gallons of water —20° F are maintained by setting a dial. Lower temperatures att 
Link-Belt Liquid Vibrating Screens’ economical per minute. The third screen is held in reserve secured and more uniformly maintained than in the case of 
ti f liquids f lid f icing. Both refrigerating units are used in pre-cooling empl ¢ 
separation Of liquids from SsOlids Can turn waste or heavy surges. cars; thereafter, one acts only as a stand-by. 


into dollars for you. If you have a possibility of reclaiming waste System has been tested for two years on cars in the United States 


hi : : ; . . . and Canada. Fruit Growers Express and its associated lines at 

This Oregon canner is a typical user. They - + + recovering by products ve reducing stream training crews to operate the new 1,100 new cars that will evr 
now dewater what used to be refuse . . . separate pollution — a Link-Belt Liquid Vibrating Screen tually be converted to mechanical refrigeration. The bay 

n : : : ’ ‘8 control is the invention of Frederick McKinley Jones, chief eng: 

60 tons of pear waste every eight hours. Several is a natural for your plant. Just call the Link-Belt neer of the U. S. Thermo Control Co. 44 Sourh 12th St., Mia 


tons gf usable pears are recovered for packing branch office near you. Or write for Book 1977-A. apolis, Minn. 
at the Boston Navy Yard are having pentachlorophenol, a woo 


preservative, applied to decks. The chemical, in a water 


LIQUID VIBRATING SCREENS pellent form, is also liberally doused on the decks to prevel 


; rot and decay while the ship is on inactive status. Comm 
‘ : ; : i . k é ative is -ording to Typ 
LINK-BELT COMPANY: Chicago 9, Indianapolis 6, Philadelphia 40, Atlanta, Houston 1, Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, B Military "W906" aces ce pa es, odotl 


Toronto 8, Springs (South Africa). Offices in principal cities. 12,338 treatment. (Monsanto Chemical Co., St. Louis, Mo.) & 
f ‘ a ep ots , . : 






£ UF al ele onde —e ~& — 


Gobs swab reactivated carrier decks 


with pentachlorophenol 
Aircraft carriers of the “mothball fleet” being fitted for servic Pp 
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< Cleans ears gently and thoroughly - 
hc) re FOR CORN ON THE COB, WHOLE GRAIN 
“a OR CREAM STYLE—CANNED OR FROZEN _ 
Z ry) Cer cu aay 
fy, a. rh 
Z KOE i- 
/., VY Ait f 
Z =o \ ta Sap eee feature = = in S- Ears revolve on parallel rollers as they are avio- 
bd matically brushed and sprayed. 





hy hk oe eB. 
UTA AWAY 


~ 
YY position on carrying chains. 

Employing a combination rolling-brushing-washing action, the 
FMC Ear Corn Brusher thoroughly and automatically scrubs 
husked ears to remove silk, dirt and other impurities before can- 
ning. New type aligning rods arrange ears properly on chains for 
smooth, clog-free travel through the machine. Every kernel is ; 
exposed to the whirling brushes as ears are turned on parallel ‘ 
revolving rolls. As the corn moves through brusher chambers, 

jet water sprays wash away all loose particles, keep brushes and 
machine free and clean. 


This simple, efficient brusher is one of the complete line of 
FMC “Stalk to Storage” corn preparation and processing equip- 
ment—designed to reduce costs and increase profits. 


Write for full information, or call your nearest FMC representative 





FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Divisions 


General Sales Offices: 
EASTERN: HOOPESTON, ILLINOIS WESTERN: SAN JOSE 6, CALIFORNIA 
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e “Percolator” Mixing and Aeration Halves Process. Guest 
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e Conveyor Guard Rail Sections Up to 40 Feet Ad 
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e Premelt Shortening in Barrel, Then Pump it Ome 


to Fryer to, Maintain Level ..................55: Advert 








e Easily Removed O-Ring Seal Reduces Number : 
Parts in Sanitary Pump .................-.0008 










e Refrigerator Doors Opened, Closed, Automatic 
all 
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e Teflon Parts on Roll Molder Eliminate D i 
Flour and Scrapers, Permit Thinner Sheeting ¢ 
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Over 30,000 Circulation in Food Processing Plants 


Daler eee — Moot & Meat 

Alcoholic Ice SORECES 

> Dusting * Non-Alcoholic ‘ oe cee Sugar 
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Giocolate Products Cold Storage Consultants 


ERIEZ MANUFACTURING CO, ERIE, PA.,US.A.@ PRODUCERS OF MAGNETIC SEPARATOR 
AND SELLERS OF ELECTRONIC METAL DETECTORS 





IS DUCK SOUP FOR AN 
ERMEZ MICRO-MAGNETIC 
SEPARATOR. \T PULLS FINE 
IRON...:DOWN TO400 MESH 
..OUT OF DRY 
POWDERS WITH 
UP TO 99 7% 
EFFICIENCY / 


RETURN THIS, 
COUPON. 


a, MANUFACTURING COMPANY 
202 STATE STREET, ERIE, PA. 
MY CONTAMINATION OR SEPARATION PROBLEM IS: 






HAS MAGNETICALLY 
LIFTED A CIGARETTE 
WEIGHING PBT TIMES 
MORE THAN THE FERROUS 
PARTICLE HIDDEN IN IT/ 
; .RESULTS ARE JUST 
AS STARTLING WITH 
OTHER PRODUCTS. 
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Just Out ! 


OINTERS 


handbook for training 
maintenance workers 


You asked for % million copies of the last edition 
of Piping Pointers. You found it a big help in train- 
ing beginners and refreshing veterans in your pip- 
ing crews. The bigger and better edition is just out 
—changed in appearance but not in purpose. Crane 
again offers this booklet—to help keep your piping 
systems at peak efficiency. 


---@ bigger, more helpful. 






FOOD NEWS 
& Interpretations 


Current Washington Activities -Pertinent 1 


Processing; Other News Developments 


less essential products. The 2nd quarter revisions of the 
container orders showed this trend, and NPA men say 
there will be more of the same thing. NPA is planning 
to shift many products from tinplate to blackplate, glass, 
and in a few cases paper. This is already under way, as 
shown by the amendments to the can order (M-25) and 
the new glass order which freezes designs and sets up the 
mechanics of glass container simplification. 


Study of M-25 shows not only where NPA has already 
made cuts but also where it is likely to make deeper cuts 
Quotas were cut most for products like canned beer, pet 
foods, preserves (smaller than No. 10), fruit ‘“‘ades”, bean 
sprouts, chop suey and chow mein, pickles (smaller than 
No. 10), white potatoes, fish frankfurters, scrapple, chicken 
and noodles, chicken’ a Ja king, chicken fricassee, frozen 















NEW 36-PAGE = 
E DITIO Ni OF Tightening controls cut supply 

of traditional containers Putt 
for many foods toll 
NPA officials administering container and packaging con. 
trols believe that increasing defense requirements will k 
up the pressure on packaging supplies, even though there 
has been considerable inventory building by package users. 
In the over-stimulated economy civilian demand for packag. | 
ing is also expected to be maintained. / 
Tighter controls are making it harder to get containers for 7 


fH | 


oe \ eh 






Piping Pointers talks facts ... not theory. Thor- coffee concentrate, plum pudding, spices, spaghetti sauce} “~ 
oughly covers the fundamentals of good, sound, and spaghetti and meat balls. 
everyday piping practices . . . in easy-to-grasp, non- All of these and many others got 75% of their base period | Jew 
technical language. Its many “how-to-do-it” fea- use. Still other products, formerly on an unlimited basis, | fo w 
tures are illustrated for easy understanding. got a 100% limitation. Further enforcing package “aus-| of fp 
Mistakes in piping installation and maintenance terity,” the order gave “A” preference ratings to cans for The 
cost more today. Piping Pointers can help your the unlimited packs and “B” ratings to the limited i 
men avoid them. Just ask your Crane Representa- — the latter take what is left after the can mftrs. fill the a 
tive for a copy. “A” orders. ig 
Unlimited blackplate cans are allowed for products not} vide, 
PARTIAL INDEX TO PIPING POINTERS listed in the sake Coffee in household size choteiaaill red 
HOW TO choose valves for every service. . . install one of the products omitted. Shortening was given 4} the ; 
valves ... read reducing fittings ... make up screwed per 
joints . .. assemble flanged joints... make up solder joints ane | 
. - . install pressure regulators . . . use vent and drain : r 4 in ef 
valves... avoid steam trap trouble... save on pipe joints = ee Sa amuses _seneerin L ewenvert on The 
PIPING POINTERS 16-mm SOUND FILM and materials ... handle piping tools. Address them to, Washington. Editor, FOOD PROCESS- that 
Free Usage for Group Training , 737 N. Michigan Ave., Chicago 11, Ill. gress 
A 30-minute motion picture that dramatizes plus VER CRANE BRAVE Spacer “er Each inquiry will be answered individually; its source will legis 
the fundamental information in the Piping which saves time and effort in selecting valves for com- be held strictly confidential. Cons 
Pointers Manual. ddeal for classroom or plant mon piping services. liken 
training groups. Available on request through Hit is 
your local Crane Branch. 100% tinplate quota through June 30, after which it 5§ mop, 
unlimited in blackplate. Depending on the type of @®} indi, 
some syrup containers are on a 75% basis, others 1009.8 hag , 
CRANE.CO., General Offices: 3 i Limited 
: y 836 S. Michigan Ave., Chicago 5, Ill Delivery of cans to user for all listed products is limi Diag 
. . ga ”» > to amounts required to maintain a “practical minimumg iy 
Branches and Wholesalers Serving All Industrial Areas | working inventory,” but a packer who uses less than his tte 1 
PP ass ; permitted amount of cans for packing a particular produ ,.. 
VALVES - FITTINGS + PIPE + PLUMBING + HEATING in any quarter of 1951 may use the remainder to pack Of 9... 





same product at any time during the balance of the yet 
, The new NPA glass order has the effect of prohibiting # 
FOOD PROCESS! 
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new designs in machine-made commercial packing ware 
except those simplified designs which may later be ap- 
roved by NPA in amendments to the order. Aim of the 
order is to increase efficiency of ‘glass manufacturing opera- 
tions so as to (1) increase production and (2) conserve 
materials. NPA may limit the packing of specified foods 
to designated simplified containers, just as in World War 
fl. Liquor bottles and some of the wide-mouth food con- 
tainers might be the first to be simplified. ; 


The design freeze will also take some of the pressure off 
the mold shops, which have a big job maintaining existing 
molds. To a considerable extent, need for mandatory 
simplification is linked to future supplies of soda ash. 


Putman Publishing moves 
to its new building 


HOWN here is a 

sketch of the new 
Putman Publishing 
Company building. 
Having outgrown our 
old facilities, and 
moved to the new 
building, we hope to 
serve our readers better 
than ever before. 


When you are looking 
for more information 
about subjects discussed 
in this issue... or if 
you need an answer to 
a processing problem. . . 
direct your request to us 
at FOOD PROCESS. 
ING, 111 East Dela- 
ware Place, Chicago 11, 
Illinois. 





Jam case decision opens way 
to widespread marketing 
of imitation foods 


The Supreme Court’s decision in the “imitation jam case” 
was not the last word on the fundamental question of 
whether it is in the public interest to permit the market- 
ing of foods which deviate from FDA standards pro- 
vided they are labeled “imitation” and declare the in- 

lents contained in ther. Industry observers believe 
the issue will come up again in different circumstances, 
and that this will lead to a demand for legislation which, 
in effect, will ban the imitation of standardized foods. 


The majority opinion, by Justice Frankfurter, indicated 
that such legislation is well within the scope of Con- 
gtessional powers. But Justice Frankfurter put such 
legislation in an unfavorable light when he said: “If 
Congress wishes to say that nothing shall be marketed in 
ukeness of a food as defined by the Administrator, though 
it is accurately labeled, entirely wholesome and perhaps 
More within the reach of the meager purse, our decisions 
indicate that Congress may well do so. But Congress 
not said so. It has said the contrary.” 


Demands to repeal Sec. 403 (c) of the Act (which 

imitations of foods under specified labeling) 
ae most likely to arise in branches of the industry which 
a¢ vulnerable to competition from imitations. While no 
general break-down of preserve standards is expected (the 


(Continued on next page) 
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It’s not the new name that’s important... 
It’s the fact that this new trade-mark identifies 


the method that has 
UT SEASONING COSTS 20%-40% 
for hundreds of food processors! 


Yes, hundreds of meat packers and other food proces- 
sors, small, medium and large, have PROVED that the 
MM&R method makes it possible to rack up savings of 
20%-40% and more...year after year! PROVED that 
because MAGNA Spice CONCENTROLS are highly-con- 
centrated pure seasoningall the way through, seasoning 
cost per batch is lower! PROVED chat with less bulk, 
MAGNA Spice CONCENTROLS provide greater econ- 
omy in shipping, storing, handling. 

And — most important — PROVED that the MM&R 
method of carrier-free seasoning provides complete in-plant 
control of uniformity! 

May we show you how you can obtain al/ these advantages 
without changing the flavor of your products? Let the 
MM&R Food Technology Dept. duplicate your present 
spice formulae precisely —with a guaranteed saving of 

20%-40%. Inquire today — no obligation! 


AGHUS Masee & Reynan INC. 


SINCE 1895 ...ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL 


LOS ANGELES, BRAUN CORP, © SEATTLE, PORTLAND, SPOKANE: VAN WATERS AND ROGERS, ic. 
SAN FRANCISCO: BRAUN-KNECHT-HEIMANN CO. 







































Give your Republic Distributor 
half a chance and he’ll lick 
your toughest problem in the 
application of industrial rubber 
products. Call him today for a 
free analysis! 





TEXAS PEANUT COMPANY SAYS IT PAYS TO.. 


iy Republic Fut 


Texas oil doesn’t all come from wells. Folks down thataway raise more 


than 300 million pounds of peanuts every year and there's a lot of oil in peanuts. So much, 
in fact, that ordinary conveyor belts can't even haul wnshelled peanuts without 
serious damage. The belt covers swell up . . . become sticky masses of gum that leave 


the carcass completely unprotected from abrasion and mildew. 


Republic Rubber Conveyor Belting, made of oil-resisting Reprene, is the answer. Since 
switching to Republic , the Texas Peanut Company, Commanche, Texas, has had two 


seasons of uninterrupted service from their conveyor belt, which they 
say, “ ... shows absolutely no signs of wear!” 


If your work has anything to do with oil caxtact of any kind, we suggest you quickly get 


in touch with Republic or your Republic Distributor. He sells 
a complete line of oil-resisting hose, conveyor belt, transmission belt . . . 


everything in industrial rubber products and, believe us, it pays to try Republic First! 


tat ee) ERT 


YOUNGSTOWN, OHIO 
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FOOD NEWS & INTERPRETATIONS 
: 
(Continued from preceding page) 









public has a decided preference for pure preserves and 
jellies), it seems certain that there will be an j 

in sales of imitation jams to the restaurant and institution 
trade. The Supreme Court has given a very definip 
“green light” to such business. Imitations may be made 
with any percentage of fruit, or may be entirely synthetic, 










In other fields, there is nothing now to prevent saleg 
imitation tomato catsup to restaurants (a big market 
not also to consumers generally. Such a product 
made by substituting thickening and water in p 
tomato solids. Pumpkin pulp has also been used” 
this purpose. ae 
Proposed standards for ice cream, for which FDA is now 
holding hearings, may be a futile gesture if the public 
will accept “imitation ice cream’’ with low butterfat, o 
with vegetable oils taking the place of butterfat. At, 
soda fountain the consumer would not know the difference 
FDA has always held that such products are adulterated, 
regardless of any standards, but under the Frankfurter 
opinion it appears that they are legalized by adding the} 'situt 
word “imitation” and declaring the ingredients. Another] !*ri#s 
distinct possibility might be the marketing of “imitation } "Peri" 
butter” containing less than the 80% butterfat whic 

Congress established as the standard for this product. l 


The Pure Food Manufacturing Co., of Denver, appealed the es 
case from an adverse decision by the 10th Circuit Court} Labor: 
of Appeals. Capsulating the issue, Justice Frankfurter] to ma 
said it arose from “two apparently conflicting paragraphs’ | the be 
in the law. In Sec. 403 (g) Congress condemned a} wh, 
misbranded any food, the ingredients of which have been 
standardized under the law. which “purports” to be the] . 
standard food, and which deviates in any way from the 

standard. But in Sec. 403 (c) Congress provided that an Fhe 
imitation of another food shall be misbranded unlesf\..°, 













ones in 
concen 
ic asi 


labeled “imitation” immediately preceding the name of — 

the food imitated, in type of the same size, with a label Need 

statement of its ingredients. 
Wartin 


Prior to the Supreme Court's decision in the Quaker Outs} chan 

case FDA always thought of Sec. 403 (c) as a loophole} o¢ 
for Sec. 403 (g). After the Quaker Oats case, officials}, log 
took the new view that standardized foods were controlled} amp} 
by 403 (g) and that 403 (c), did not apply to them. ae 


Justice Frankfurter said that FDA has been misinterpreting] Armed 
the Quaker Oats decision. He said it was conceded in} 'searct 
that case that the Quaker enriched farina did not have gency, 
the standard ingredients while it “purported” to be the ¥aS est 
standardized food. “We did not there consider thf This f, 
legality of marketing properly labeled ‘imitation farim'} 1, fF, 
That would be the comparable situation to the one ny tic 
here,” Justice Frankfurter said. He concluded that nf > 
the absence of any definition by Congress of the won} 
“imitation” the only way the Court could find the Denve§ 3 p, 
firm’s product misbranded would be to hold that wht} ~ j, 
Congress authorized in one section of the law it prohibited Fe 
in another section. 4, 


Justices Black and Douglas dissented. Douglas called @ 
Frankfurter’s reasoning “tortuous,” and said, “We mutg >- 
say that petitioner's ‘jam’ purports to be jam when ¥ to 
read Sec. 403 (g) and purports not to be ‘jam’ whenwg ad 
read Sec. 403 (c). Yet if petitioner's product did m me 
purport to be ‘jam,’ petitioner would have no claim t 







press and the Government no objection to raise.” Q 
The product contained about 25% fruit, with added com fe 
syrup solids and water to make up the difference. 7. Pa 
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‘the Quartermaster Food and Container 
Institute for the Armed Forces 


by 
DONALD K. TRESSLER 


Scientific Director, QMF&CI 


Formerly a consulting food 
technologist and head of the 
group, Donald K. Tressler and 
Associates, Dr. Tressler took 
over responsibilities as Scientific 
Director of QMF&CI in 1950. 
He is author of numerous 
technical articles on fish prod- 
ucts, quick freezing technology, 
food preservation, etc. His 17 
U.S. patents and several foreign 
ones include a recent patent covering a method of making a tea 
concentrate. He taught at Oregon State College, and was scientif- 
ic assistant at US Bureau of Fisheries, senior fellow at Mellon 
Institute of Industrial Research, chief chemist at Birdseye Labora- 
tories, and head of Chemistry Dept. at N.Y. State Agricultural 
Experiment Station. 





.. World War II the Quartermaster Corps 
established a Subsistence Research and Development 
laboratory for the purpose of improving military rations 
to make certain that the American Armed Forces were 
the best fed of any of the world’s military establishments. 


When peace came, the very real need became evident for 
continuing research in this field over a period of years 
so that the rations of our Armed Forces could keep pace 
not only with advances in food technology but also with 
changing military strategy and logistics. The need for 
sientific and technical advice in the preparation of 
specifications for all ration items and containers pur- 
chased by the Quartermaster was also great. 


Wartime experience indicated a number of immediate 
changes as well as the great practical value of a number 
of long-term investigations that would not in peacetime 
be logical interests of non-military research groups. One 
example of such a project is the ‘all-purpose survival 
ration. To fill these needs and to make sure that the 
Armed Forces would not be without an active subsistence 
research and development laboratory in case of an emer- 
gency, the Quartermaster Food and Container Institute 
was established as a permanent institution in March, 1946. 


This Institute is responsible for: 

1, Formulation of stable, acceptable, utilizable, nutri- 
tionally adequate military rations. 

2. Formulation of containers for subsistence and other 
supply items to meet military requirements. 

3. Performance of essential research and development to 
improve foods, rations, and containers for Armed 
Forces use. 

4. Cooperation with Industry to assure attainment of 
end items as improved or newly developed. 

5. Cooperation with public and private research groups 
to accelerate solutions to problems encountered in 
adapting foods and containers to military require- 
ments, 

6. Provision of technical and scientific advice to .The 
Quartermaster General on long-range and on im- 
mediate problems encountered in the function of 
feeding and supplying the Armed Forces. 

, Participation as observers, or representatives of The 

(Continued on page 63) 
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Don’t Let Flavors “Fade” 





in Your Processed Foods 



























































When food flavors “fade” due to processing . . . sales 
“‘fade’”’ as well. Guard the flavor, the basic sales appeal 
of your soups, vegetables, poultry, meats and seafoods 
this proven way. Discover . . . as hundreds of food proc- 
éssors already have done... the amazing flavor miracle 
that takes place when you add ZEST Monosodium 
Glutamate to your foods. ZEST “locks in” every last 
bit of delicious, natural food flavor present in your 
foods. It guards and maintains this natural flavor 
goodness right to your customers’ table! 

Put this top processed food salesman to work in your 
products. ZEST adds no flavor, aroma or color of its 
own ... it simply magnifies and holds the fresh natural 
flavor of foods in which it is used. Economical too— 
this pure vegetable protein requires as little as 0.2% by 
weight for most foods to work its flavor miracles! 






USE INSTANTLY SOLUBLE 99+% PURE 
ZEST BEFORE, DURING OR AFTER PROCESS- 
ING—IT REQUIRES NO FORMULA CHANGES! 


End sales-robbing flavor ‘‘fading’”’ 
once and for all! Try ZEST in your 
foods just once... you’ll consider it one 
of your most important ingredients. 


RUSH COUPON NOW 
FOR FREE FACTS! 


poaeanenanesaes= eee eae ae 





1 
: A. E. STALEY MANUFACTURING CO. ! 
1 Industrial Sales Department, Dept. rp.5, Decatur, Ill. | 
| pe mg ay =~ ——— information so I can prove to my- 
ow it keeps flavors from “fading.” 
; O Have a Staley Flavor Expert call on me. { 
- : TOE. , ca. thee dé ata aas haaneeatev ee n00 REA, cb. occews asnnnensee ; 
9% 

STALEY’S MONOSODIUM GLUTAMATE — |} commany.c ccs cccccsccessssenssssseessseennsnsecsnnnseennn 

Jo Address... cece pec ce cree centre ee eeeeeee tense eeeeenereceneene 
A. E. STALEY MFG. co. ' DECATUR, ILLINOIS i Clty amd Btates ccc ccccccccccccccccceda gs sectccccccsctsepesecced ; 
World’s Largest Producer of Corn and Soybean Products 1 —oasemae 


















When inquiring check FP 1252 on handy form, pgs. 2-3 
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Mew Sotultons, 


| OF PROCESSING PROBLEMS | 
Cann cuaensinneteedetinemeienions nohmammmmesmemmmanntis 


Fig. I—A portion of 122 juice 
extractors installed in tandem— 
total capacity is more than 400 
gallons of juice per minute. Ex- 
tractors are equipped with totally- 
enclosed motors, with one 4 hp 
motor driving two extractors as 
shown. Feeder-shaker uses a |/4 
hp motor 


Minimum of Contact with Peel, “Rag” 


ROBLEM: A production rate of 400 gallons per 
minute of orange juice was required at the Florida 
Citric Canners Cooperative, Lake Wales, Fla. 
concentrated and frozen is not pasteurized; therefore, 
every effort must be made to keep bacteria count to a 


minimum. 


Solution: Processing of oranges is carried out under 
Inspected oranges are washed 
in a transverse 38-brush washer with a detergent foam. 
After being rinsed, oranges are inspected again and rinsed 
in a chlorinated water spray bath. 


Juice is extracted from whole fruit (See Fig. 3 to 6). 
After the bottom of the orange has been pierced by a 


highly sanitary conditions. 


circular cutter, both juice 
and pulp are forced out into 
strainer tube when pressure 
is applied by multi-fingered 
extractor cups. Thus juice 
is extracted with hardly any 
contact with peel. Because 
it is strained through a 
“prefinisher” tube at the 
saine time that it is squeezed 
from the pulp, contact with 
seeds, pulp, rag, etc., is 
also held to a minimum. 


‘Results: More than 
ws 


Fig. 3—Multi-fingered upper ex- 
tractor cup descends on 
oranges. Fingers are aligned 
so that they mesh with fingers 
of bottom cup. Circular cutters 
in each cup punch a small plug 
in the orange. As the down- 
stroke continues, the plug, with 
juice and juice cells, seeds, and 
rag (section. membrane), is 
forced down into the perforated 
stainless steel prefinisher tube 
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240,000 gallons of orange juice are produced in a 10-hour 
working day by 122 of these extractors. Juice is suitable 
for both single strength and concentrate production. 


Percentage of peel oil in juice is negligible, but it can 
be increased by using different upper cups to vary amount 
of pressing action exerted by the cutting unit. Amount 


e 
Fig. 4—Free juice passes Fig. 5—Orifice tube gives a 
through perforations of pre- final squeeze to the plug, 
finisher into a_ retractable, thereby removing any remain- 
totally-enclosed juice manifold ing juice. Peel is disinte- 
and thence to a stainless steel grated by meshing action of 
juice line. Meanwhile, an fingers of upper and lower 
orifice tube rises inside the extractor cups and discharged 
prefinisher tube into a waste conveyor 





















Juice and pulp pass through 

strainer tube inserted into whole 

oranges as multi-fingered ex- 
tractor cups squeeze fruit 


extracted can be held to the tolerance of grade standards, 
which is a maximum of .03%. 


Strict sanitary control helps to prevent variation in colér, 
flavor, bouquet, viscosity and it quality. Because 
of the fully enclosed manifold and juice system and 
limited juice contact with surface of the peel, mico 
organism count is held to a minimum. Removing one 
safety guard and releasing the juice manifold readies 
entire machine for quick cleaning. 


Stainless steel perforated tube acts as a prefinisher, sep 
rating juice from seeds, buttons and rag. Also, by . 
restricting contact with albedo and flavedo, it prevents off 

flavors and development of a gellatinous condition in} oyts 
which liquid and solid juice } of ¢ 
elements separate to a de leng 
gree that makes reconstitu-f of { 
tion of a product difficult } the 
after a normal shelf life. J} of s 
Source: In-Line juice} *8#! 
extractors are products of Un 
Food Machinery and Chem- ‘ae 
ical Corporation, Dept. FP, t 
Lakeland, Fla. ... or for and 
more information check FP 
1253 on handy form, pages 

2 and 3. by dl 





we & tor 


Fig. 6—Plug is forced entirely - 
into the orifice tube; at th tho 
same time, an old plug am rc 
compressed pulp previously ' § out 
tained by a restrictor 
the orifice tube are ¢@ Even 
into a peel chute. Size of outdo 
restriction determines deg 
of dryness of compressed w 
plug. Upon completion 
cycle, upper cup rises to 
way for another orenans 
the orifice tube dese 
clearing thé juice tube 
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salvaging used burlap sacks 
requires rapid, thorough 
drying after laundering... 


drying is satisfied 7 system of blower-type unit 
heaters applied to drying tunnel 


Problem : Shiploads of raw sugar packed in large, 
heavy burlap sacks are received daily at the Baltimore 
plant of the American Sugar Refining Company from 
the West Indies. Emptied sacks are sticky from the 

, as well as dirt encrusted. These sacks have a 
substantial reclaim value, and American knew it would 
be very lucrative to salvage them. 


Ordinary laundry methods were not found adaptable 
because drying of heavy burlap must be rapid and 
thorough to prevent shrinkage. The Company con- 
structed a large tunnel in which a slotted conveyor 
i with heavy hooks was installed. Drying 
orf? cesclved itself into a problem of providing this 
set-up with large quantities of fast moving air having 
adequate heat content. 
Solution: Blower-type unit heaters were applied 


to the tunnel. Here, these units (connected to the 
plant steam line) initially take air from ductwork from 





standards, 
i 

1 in color, 
Because 
stem and 
el, micto- 


oving one 
Id readies 


sher, sepa: 
Also, 

revents 

ndition in 


Side view of drying tunnel making use of unit heaters for 
eating and moving air 
“ion I" | outside, heat it, and force the heated air into one end 
solid juice | of the drying tunnel. At regular intervals down the 
toa de- length of the tunnel unit heaters are mounted on top 
reconstitu: f of the dryer and adjacent to plenum chambers. As 
+t difficult } the dryer operates, each blower unit picks up its share 
olf life. fof spent drying air, re-heats it, and delivers it down 
ine juice} *4in over the bags passing on the conveyor. At the 
‘oducts of f ‘0d of the line, spent air is discharged out-of-doors. 
ind Chem- § Unit heaters in this installation lend themselves to flex- 
Dept. FP, ibility in application. They are available in horizontal 
_ or forg td vertical discharge models. Temperature levels can 
easily maintained by the use of simple thermostatic 
manual controls. Efficiency of the units is indicated 
by the fact that a unit heater weighing 100 pounds is 
stid to have a heating capacity equivalent to more than 
‘ton of cast iron radiating surface or pipe coil. 


Results: American is able to dry laundered burlap 
sacks in this installation at a rate sufficiently fast and 
thorough to prevent shrinkage. Salvage is being carried 
out satisfactorily. 


Even though the temperature of the intake air from 
approaches 32°F at times, this presents no tax 
wcced watt °" the air-heating-capacity of the unit heaters. 


ion Source: Industrial Unit Heater Association, Dept. 
a FP, 2159 Guardian Bldg., Detroit 26, Mich. . . . or S 

Jescondfa ore information check FP 1254 on handy form, pages 
ce tube 2 and 3. 
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—tyoubled with: 


Beef Tallow 


Butter Fat Concentrate 


Cereals 
Chewing Gum 
Chicken Fat 
Citrus Oils 
Cookies 
Cosmetics 
Crackers 

Dog Food 
Essential Oils 
Fish Meal 
Lard 
Monoglycerides 
Nuts 

Oleo Oil 
Paper Board 
Potato Chips 
Premixes 
Spices 

Vitamin A 
Wax 





Many food and associated products are subject to deteriora- 
tion by the action of the oxygen in the air. Such deterioration 
is frequently revealed in the form of a discoloration, brittle- 
ness or a change in odor or flavor. If problems such as these 
arise in connection with any of your products, either during or 
after manufacture, and the cause is oxidation, Tenox, an 
Eastman food-grade antioxidant, may well be the answer. 

The addition of small quantities of Tenox materially retards 
the reaction which takes place between any susceptible or 
unstable ingredients and oxygen. Because Tenox is stable at 
high temperatures, it can be added at the most convenient 
point in your processing procedure. Since the oxidation reac- 
tion is accelerated by a rise in temperature, this point is 
usually prior to the application of heat. 

The effectiveness of Tenox in retarding oxidative deteriora- 
tion has been proven in those products listed in the column 
on the left. What about yours? 

We will be pleased to send you additional information 
and sample quantities* of Tenox for your evaluation. Our 
laboratories are staffed and equipped to test the effective- 
ness of Tenox in various food and associated products. We 
welcome your problems. Write to Tennessee Eastman Company, 
division of Eastman Kodak Company, Kingsport, Tennessee. 


Tenox 


SALES REPRESENTATIVES: New York—10 E. 40 St.; Cleveland —Terminal Tower Bidg.; 
Chicago—360 N. Michigan Ave. West Coast: Wilson & Geo. Meyer & Co., 
San Francisco—333 Montgomery St.; Los Angeles—4800 District Blvd.; Portland—520 
S. W. Sixth Ave.; Seattle—1020 Fourth Ave., So. DISTRIBUTED IN CANADA BY: P. N. 
Soden Company, Ltd., 2143 St. Patrick St., Montreal, Quebec, 


*We regret that samples of Tenox can be sent only to companies or individuals in the United States, Canade and Cubo. 


Eastman 
Food-grade 
Antioxidants 








When inquiring check FP 1255 on handy form, pgs. 2-3 
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manufacturers of 


seasoning products “Percolator” Mixing and Aeration 
should... Halves Processing Time 


S Air is fed from bottom of specially-designed tank 
to aid even penetration of caustic in batch of 


f olives; is also used to remove them when curing 









process has been completed 






) ROBLEM: Introduction of air into the caustic 
solution used for curing olives can speed the process 
and aid in obtaining uniform results. However, customary 
aeration methods using a gridwork of air spreader pipes 
or manual stirring of the fruit with an “air fork” still 
require that curing extend over a period of 2 of more 
weeks, and results are not always uniform. Officials at 
the Pacific Olive Co., Visalia, Calif., experimented with 
other methods for automatically exposing each olive in the 
batch to the same amount of aeration. 























Solution: “Percolation” type system finally perfected = 
obtains its effectiveness through the use of air to maintain 

a constant circulation of olives in the curing tanks. Air | A to 
is introduced at a controlled rate into the cone-shaped quire 
bottom of the specially-built tank. Rising through the | ad : 
liquid, it lifts solution and olives up through a centrally | The | 
located 8” diameter escape pipe. ing ¢ 


As the air escapes from top of tank, olives and solution addin 
are deposited back into the tank to be drawn to the | 200m 
bottom for another cycle. Round trip for olives requires | (Hea 
about 30 to 60 minutes. 


Tanks hold 3 tons each, are 7’ in diameter by 8’ high. 
Height includes a conical section (see cover photo) at 
the bottom which is 4’ high. Air consumed per tank 





SFE 





B 





SPISORESINS 


The newest advance in the art of 










flavoring and the science of seasoning. Solution is being drained from tank 
of olives in foreground. The 6-!/2' 

Spisoresins are special extractions of dry aes ope. at tenk’s enalor | stops 

* f ee about |' short of upper rim of tank, 

spices possessing all the flavor qualities and ls supported. so thet its lower ond 
values of dry spices. Spisoresins produce a & chew 5" chove base of cone. 

: : shaped bottom. © prevent olives 

more uniform and finer flavor than dry spices Sa cede eet of the taah 






and are also more economical to use and upper rim is set at a 45° angle as 
shown on tank in background 


Ww 






handle. Spisoresins meet the requirements 
ofthe Bureau of Animal Industry. 






|DXO7 opGE & OLCOTT. INC. 


180 Varick Street + New York 14, N. Y. 







ATLANTA + BOSTON + CHICAGO + CINCINNATI + DALLAS ie ee atekly Bae ee tes 

LOS ANGELES » PHILADELPHIA + ST. LOUIS » SAN FRANCISCO stellad et easily eccetible polate . 
ESSENTIAL OILS » AROMATIC CHEMICALS. comes. ta. ot Seve wee 
PERFUME BASES + VANILLA * FLAVOR BASES Shar of teihahile ettiinn to betta 







of tank to be recycled by air stream 






When inquiring check FP 1256 on handy form, pgs. 2-3 
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ranges from 5 cfm during exposure 
and aeration to 8 cfm during actual 
ive treatments which last from 1 to 4 
hours. More rapid agitation is used 
during lye treatment to help remove 
wax a skin of olives and facilitate 
an even treatment. 


Two blowers are sufficient to supply 
sir for the 40 tanks now in use. One 
blower, using 5 hp, provides 200 cfm, 
of air, the amount required during 
seration part of the process. Most of 
the time both blowers are running to 
furnish air for unloading tanks and 
for lye treatment. Thus, ten hp takes 
care of 120 tons of olives. 


Although it is still necessary to repeat 
technique of alternately exposing 
olives to caustic and then air to obtain 
a desirable dark brown color, each 
such cycle now requires only 24 hours 
compared to the 48 hours previously 
he caustic | required. 


Olives are exposed to caustic for a 
a period ce from 4 hours to 1 
fo ris a hour. Solution is then dtained off 
' through a ““T” valve in the bottom. 
2 Of more 
Dfficials at | Results: All olives are processed 
nted with | uniformly. Both Mission olives, treated 
live in the | after storage in redwood tanks, and 
Manzanillas, processed fresh vo after 
, are cured with equ 
pectectes rod in the percolator tens.” a 
O maintain 
inks, Air | A total of only 11 to 12 days is re- 
yne-shaped | quired to complete processing, washing 
rough the and salting ot olives. 
a centrally | The same schedule is maintained dur- 
ing extremely cold weather by merely 
d solution | #dding steam to the tanks to maintain 
vn to the | 2 Constant temperature of about 70°F. 
“requires (Heating conventional tanks with 
steam is not practical because incom- 
8" hi plete circulation would allow forma- 
f. of . tion of hot and cold areas and result 
paar in non-uniform curing. ) 


per tank 
Percolator method also has the ad- 
vantage that, by causing olives to rub 
against each other, it removes their 
Wax coating and assures more even 
i In addition, rubbing re- 
moves short stems which would 
lerwise require tedious and expen- 
sive removal by hand (up to 50% 
Missions coming into plant have 
ms attached, usually so short that 
cannot be removed mechanically). 
mt has been so successful that 
20 more tanks are being built for use. 
Source: Patent applications are 
Pending on both the method of proc- 
and apparatus used. A license 
ty arangement will be made 
maladie to all interested parties by 
c Yinne Co., Dept. FP, P. O. Box 
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Get Double Duty with 


LIQUID LEVEL CON 









i 


Add a Pilot 





® The revolutionary new housing design of the BS&B 
“Climax” Type 888 Liquid Level Controls permits the use of 
twa torque tubes with appropriate pilots or switches. One 
controller can operate two pilots (direct and reverse, if desired) 
or a pilot and a magnetic switch. Or additional electric cir- 
cuits can be controlled through the use of pressure switch 
set in output line of pilot. 

Safety alarm controllers may sound alarm gongs or klaxons, 
start or stop pumps, open or close colored position 
light circuits. 

Investigate these “extras” today. Write for new, complete 
catalog Section 103 on the Type 888, the new liquid level con- 
troller with more than 12 years’ development behind it. 


BLACK, SIVALLS & BRYSON, INC. 


Climax Controls Division 
7502 East 12th Street, Adv. Dept., Room 52W 


, Kansas City 3, Missours 
Nu Ch) : Tf 


DISPLACEMENT LIQUID LEVEL CONTROL 


and SWITCHES 











































Type 2112 Explosions | 
Proof Pressure Switel i 
as many , 


to operate 
ao circuits from any 
as five 






pounds range, Unique 
eracs| 


cae 
"e: 
cs 






















torque tube to actuate 
switches. Sensitive toa ini. | 

of placement 
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NEW SOLUTIONS of processing problems 
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cles ¢ 
water 
at eal 


— ’ for tl 
unit rinses and adds brine at rates of 60-90 jan fis als 


per min; uses fresh water and timed operations space 


; Problem: Manual method of rinsing olives in jars§1/3 | 
ee a oe . prior to insertion of a clear brine solution was laborious 
and inefficient. 


Rinsing of filled olive jars 
Bs is now performed 
oo mechanically ... 













Eisen! 
Jars filled with olives were placed into trays and topped § 415 | 
by a screen. Entire batch was filled with water by dipping j infor 
in a tub of running hot water, and then water wa 
emptied out into another tub, the screen serving to hold 


LEAVENING 
PROBLEM 




























ENRICHMENT CONDITIONING olives in the jars. This rinsing operation was repeated | Moll 
PROBLEM PROBLEM from 2 to 4 times before the jars were taken out of the § help: 
trays and placed on a chain conveyor that fed a brine J using 

8 filling machine. d 

Solution: Operation is now conducted automatically, C 

Jars are brought in on a feed conveyor and passed under § prot 













a row of nozzles which spray hot water into them jij 
Conveyor tips jars over to empty out the water and then 













e e e sy — is aprayes, (ate filled one jars by pipe a 
How You Benefit from Victor Experience ee SETS eee on: a 
by the rotating filling head. Stainless steel siding has 


been partially removed to show details of unit * 


turns them right side up. ‘This rinsing operation 


Producers of a wide variety of foods have _for leavening, enrichment, conditioning? Do ‘repeated 2 times. (Machine can be designed to 
; : : : : rinsing operation up to 4 times.) Jars are 4 
discovered that it pays to check with Victor you have a special problem that may be buckets (see photo) and covered by small screenti 
on product problems. Frequently the right solved with a phosphate? Bring your prob- retain the olives during the tipping operation. 
: a Sr aim ‘ After being thoroughly rinsed, the jars pass under i 
answer is already in Victor’s files. Thisishow lem to Victor. We may already have the tating brine-filling spouts which follow the jars ard 


a circular path and fill them with a clear brine. 


you benefit from Victor’s fifty and more answer... or a clue to it. This is a part of “der cals ios to ¢ Eoadeck ania 


years of experience in working on food pro- _—Victor’s accent on service to industry. Write Entire rinsing-brining unit is made of stainless steel an! 
: , Saad surrounded by a stainless steel siding, only a part of w 
duction problems. Do you use phosphates today. There’s no obligation, of course. is shown in photo. It requires a space 3 by 9 feet. Thet e 
are 42 bucket holders for the jars; each bucket has 4 = 
spring arrangement which automatically adjusts it to size} gy 
jar fed by conveyor. (Unit shown in photo does ™§ bus 


. . . 1- { 
VICTOR CHEMICAL WORKS gale oe) be on cog. ot ae 
141 West Jackson Bivd. ° Chicago 4, Illinois to Mason quart). ' heptan, 


Results: Mechanical rinsing unit eliminates at 1) — 
3 of the workers required by manual rinsing. Jats # 
rinsed and filled at rates from 60 to 90 per minute. Solutic 


When inquiring check FP 1258 on handy form, pgs. 2-3 Automatic operation is more efficient in removing f ! 
FOOD PROCESS! 























NeW SOLUTIONS of processing problems 
ee Eee 
des of pimento, olive and foreign matter because: 1) 
water can be very hot, 2) fresh water is sprayed into jars 
it each rinsing operation, 3) water is e° in each jar 
for the same period of time, and 4) the drainage period 
60-90 jars {js also uniform and thorough. 






rations Space required for automatic rinsing and brining is about 
es in jars 1/3 that for manual operations. 


» laborious Source: Olive Rinser and Briner is a product of 
fisenberg Industrial Contracting Company, Dept. FP, 

nd topped { 415 Lafayette St., New York 3, N. Y. ... or for more 

Dy dipping J information check FP 1259 on handy form, pages 2 and 3. 

water was 

ig to hold 

$ repeated Multi-plant gas sampling system 

but of the | helps safeguard workers, plant 

d a brine | using solvent extraction ... 


detection of combustible gases and warning of unsafe 
matically, concentration are features of safety program 


sed under I problem: | When the Hunter Packing Company estab- 
ato them. J ished a rendering plant at East St. Louis, Ill., over a year 
and then ago, strict personnel and building safety measures were 
necessary because of the hazards resulting from use of 
solvent extraction. 


Residue resulting from the rendering of inedible animal 
material is washed several times with a volatile solvent, 


- as a Pad ———— — - aot 
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Air from 8 sampling points is drawn at the rate of 1/10 
cu ft per minute through a mechanical filter to remove 





t. There 












et has! dust and then into the analyzing instrument, Arrow points 
to sina! to 3 of the 8 copper sampling tubes, which are protected 
0S by conduit. Air speed is 15’ per second. When a com- 
does 0 tible concentration is detected, the instrument auto- 
om 1-4 metically warns of it -by red light and audible signal. 
“ht (30 Trouble spot is shown a an annunciator light system 





heptane, Then vapors are driven off with steam and 
- at leat ndensed. One of the main hazards is that heptane, 
Jars ang “hich is combustible, may escape and explode. 


ite. lution: + To guard the plant against this hazard the 
ng. patti 
ssi 








(Continued on next page) 
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To get an extra special treat 


The Joneses just go down the street, 


Where sundaes, sodas, and great shakes 
Are rich with the STRAWBERRY NORDA makes 


Taste a sun-plump strawberry. It tastes like 
Norda Strawberry Flavor. 


Norda Strawberry Flavor has the kind of 
true strawberry goodness that grows in a 
strawberry patch. Norda skills have pro- 
duced it to rival the taste of real fruit at 
its finest. 


Test both genuine and imitation Norda 
Strawberry Flavor for aroma, taste, and 
natural character. Try both in your syrups, 




















gelatins, icings, ice cream mixes, and can- 
dies. See if you don’t honestly agree Norda 
Strawberry improves your products. 


Get generous samples of Norda Strawberry 
—free—by sending for them today. Ask for 
the new Norda Flavor catalogue, too. Write 
soon—right now. 


Norda Strawberry ... 
“Another Favorite to Flavor It” 


Nor da ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 


601 West 26th Street, New York 1, N. Y. 


CHICAGO + LOS ANGELES + ST.PAUL » MONTREAL + TORONTO + HAVANA + MEXICOCITY + LONDON «+ PARIS 


When inquiring check FP 1260 on handy form, pgs. 2-3 








Get these Better Water Resistant Glues 
that Meet Government Specifications 


FREE, up-to-the-minute 
Paisley Laboratory Re- 
ports on highly efficient 
water resistant Adhesives 
that meet government re« 
quirements are ready for 
you now! Get the newest 
scientific data and com- 
plete information about 
the Glues you'll need for 
defense work. Paisley 
Laboratories have developed and perfected a series 
of modern Adhesive formulae which comply with 
the naa of such specifications, as, JAN-P- 
101, JAN-P-120, JAN-P-133, JAN-P- 140, and UU- 


T-81c. As new government Adhesive specifications 
are completed, definite recommendations will be 
offered by our skillful laboratory staff. 


Leading users of Adhesives from coast-to-coast de- 
pend upon PAISLEY Scientific Service for all their 
civilian and defense needs. They know that regard- 


less of serious material shortages, they'll always get 
quick shipment of an Adhesive that will prove 
satisfactory in every way! Tell us about YOUR 
needs, Use the convenient coupon below. 


Ms et 


PAISLEY PRODUCTS INCORPORATED 
Manutacturers of Glues, Pastes, Resin Adhesives. Cements and Related Chemica! Products 


ANALPURT AVE HICAGO 16 ikl 
W bist 


© PHONE CANAL 6.2219 
TREET, MEW YORK 19. MY © PHOWE COLUMBUS 5.2860 


When inquiring check FP 1261 on handy form, pgs. 2-3 
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NEW SOLUTIONS of processing problems 


(Continued from preceding page) 

company selected a multi-point continuous sampling com- 
bustible gas alarm, which sounds an alarm whenever the 
safe limit is exceeded. 


Air is drawn from 8 different locations to an analyzing 
instrument, which is prominently placed. A turbo-com- 
pressor vacuum pump in the unit is used to aspirate 
the samples. Also in the instrument is a motor-operated 
multi-way sampling valve enabling the unit to alternately 
analyze combustible concentrations. 


Samples are passed across one of two heated platinum 
wires forming a balanced electrical circuit. If the test air 
contains combustible vapor, flammable components are 
burned on contact with the hot wire, unbalancing the 
electrical circuit in proportion to the degree of concentra- 


a: ae oe r 
A portable Explosimeter for measuring concentrations of 
gases and vapors below the explosive range and for 
indicating concentrations above the limits is employed 
before any major maintenance work including welding or 
brazing is permitted in the building. Extensive tests and 
inspections are made under the direction of the supervisor 
on duty and the plant fire department as a part of the 
company's safety regulations 
tion. A red warning light flashes on when the balance 
is upset beyond a predetermined limit. Simultaneously, 
an audible alarm signal is energized and an annunciator 
light system shows the sampling line from which the 
air was drawn. 


Another safety measure is the use of exhaust fans in the 
extraction room and a large fan above settling tanks. 
Exhaust fans are kept in continuous operation so that 
a complete air change takes place every six minutes. 


Throughout the plant, non-sparking tools are used and 
all electrical equipment, including lighting fixtures, is of 
the explosion-proof type. Even flashlights are explosion- 
proof. 


Results: Economical solvent extraction with a maxi- 
mum recovery of tallow, grease and solids is carried out 
with a high degree of safety, as shown by the plant’s 
safety record. 


When an alarm is sounded, investigation is started im- 
mediately to determine the source. For more serious 

















When inquiring check FP 1262 on handy form, pgs. 24 





When inquiring check FP 1263 on handy form, pgs yy 
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Prcover LIABILITY insurance protects you from obvious losses 

in damage suits, but = pave = — OF your 
reputation. Precautions may lessen the problem, but rust particles 
fnaleniea, and steel slivers still get into packaged goods somehow, 

The surest way to find hidden stray metal-magnetic or non. 
magnetic — is with an Allis-Chalmers electronic Metal 
on your packaging or processing line, ! 

Complete Information 

Get 20 page booklet 15B7217A. Numer 
ous schematic sketches show ways of using 
the Metal Detector to protect processing ms 
chinery or insure packaged goods quality, 
Call your nearby Allis-Chalmers Dist i 
Office, or write Allis-Chalmers, Milwaukee 
1, Wisconsin. 


ALLIS“CHALMERS © 
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er SOLUTIONS of processing problems 


ee eee 


cies another emergency alarm, operated manually 
op energized by the main sprinkler system valve, is 
in the building’s engineering office and the 

engine room, both places being occupied at all times. 
: The Combustible Gas Alarm and the Ex- 
plosimeter are products of the Mine Safety Appliance 
rf , - o FP, Pittsburgh, Pa. ... or for more 
iformation check FP 1264 on handy form, pages 2 & 3. 


One gallon of concentrate equals 
16 Ib of powdered citric acid 


, in fartness eee 


liquid food acidulant tends to prevent fermentation ; 
requires no heating or other preparation 


Uses: As a replacement for citric acid or fruit acids 
when an acidulant is required. For manufacture of 
beverages, sherbet, ice cream, jelly and jams, candy, 


Sing M F ivices and baked goods. 


pgs: 


’ Features : 


fing or other preparation for use. 


One gallon of the solution is equivalent 
in tartness to 16 lb of powdered citric acid. It tends 


to retard fermentation. 


Description : Clear white liquid concentrate is a 
standardized blend of U.S.P. phosphoric acid, water, 
and a small quantity of fruit acid. It requires no heat- 
When diluted with 
3 parts of water, it yields a solution equivalent to a 
50% citric acid solution. 


Tartex is a product of Extrax Co., Dept. 


360 Furman St., Brooklyn 2, N. Y. ... or for more 
information check FP 1265 on handy form, pages 2 & 3. 


nt) dissolves tissue cell walls 
se rendering yield, 
processing time... 


a) equipment changes required to use enzyme 
) solution; merely add during grinding operation 

For kettle rendering of lard, oleo stock, edi- 
and high-content raw-fat inedible tallow. 


ures: Causes animal tissue to yield up to 10% 
{fat while reducing rendering time up to 50%. 
tion can be added during grinding operation—no 

pieconditioning time for enzyme action is required. 


ion: § This stable enzyme solution is added 

to fat tissue during pregrinding. It penetrates tissue 

tapidly, and dissolves cell walls during rendering. For 

feason, more fat is released in a shorter time, 
and cracklings have a lower fat content. 


Source:  Paul-Lewis Laboratories, Inc., Dept. FP, 
4253 N. Port Washington Rd., Milwaukee 12, Wis. 
‘+. Or for more information check FP 1266 on handy 
form, pages 2 and 3. 


‘‘Imitiation” rice 


A research institute in India has developed an “imitation” 
nee, It is produced from a starch-bearing material like corn 
millet and transformed into a grain of structure corre- 
to rice and with three times its nourishing value. 

Gentry Seranader, Gentry, Inc., Los Angeles, Cal.) 
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Mediterranean Flour Moth — 
One of the world’s worst stored 
product pests. Wing expanse is 
trifle less than 1”. Forewings are pale 
gray with wavy black markings. Attacks 
stored grains, dried fruits, nuts, choc- 


Spider Beetle — About %” long, 

reddish brown, with oval body 

and long slender legs. Important 
pest of stored products, often found 
in granaries and warehouses. Spider 
beetles attack flour, meal, and other 
stored food: products. 


Cigarette Beetle — Oval, red- 
Il. dish yellow, about 1/10” long, 

with short antennae. Feeds on 
dried plant and animal products. Dam-. 
ages cigarettes and cigars by boring 
through paper and wrapping leaves. 
Sometimes attacks stored grains. 


Polistes Wasp — Large insects, 

often brightly marked. Build 

- Coarse paper nests, suspend them 

from branches or building eaves. May 

damage picked fruit. They like fruit 

juice and will often collect where fruit 
is being canned. 


Housefly — Small, with wide 

head, large, well-separated 

eyes, bristly thorax. Young live 
in decaying plant and animal matter. 
Worldwide distribution. Probably sec- 
ond in importance only to mosquitoes 
as a pest of man. 


Dark Meal Worm—Dark brown 
1 @ worms. Grow to about 1” 

length. Usually found in dark, 
damp places. Feed on grain, flour, 
meal, bran, cereals, bread, crackers, 
mill sweepings, meat scraps, and simi- 
lar materials. 


SABOTEURS 


in the 
food industry 


Saboteurs like these are continu- 
ally at work —devouring precious 
food and cutting down efficiency of 
workers — wherever food products 
are stored, processed, or handled. 
But fast, effective, economical con- 
trol of these and a wide variety of 
other food insects is possible now 
with Pyrenone-based insecticides. 


Versatile Pyrenones are ideal 
bases for oil-type, emulsion, or 
wettable-powder sprays... aero- 
sols...and many specialty insecti- 
cides. They’re doing an important 
job in the present national emer- 
gency protecting food and food 
products against insect damage. 


This is the second ad in a series. 
We'll be glad to send you reprints of 
this ad or the preceding one. Just 
write U. S. Industrial Chemicals, 
Inc., 60 East 42nd Street, New York 
17, N. Y. Branches in all principal 
cities. In Canada: Natural Prod- 
ucts Corporation, 738 Marin Ave., 
Montreal. 


Pcaioil 


*Registered trade-mark of U.S.I. 


ad 


When inquiring check FP 1267 on handy form, pgs. 2-3 
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Directional flow of various steams is indicated by arrows. 
Degree of separation or clarification is controlled by means of 
2 valves shown at right. Push button control operates hoist to 


WASH (WATER) 


Type of 
Separation 


Oil recovery 
from pulp 


Partial removal 
of solids 


Washing and 
concentrating 
of solids 


Classification 
of solids 


open unit for inspection and cleaning 


Process 


Olive oil 


Pineapple 


Juice 


Yeast 


Starch 


Ave. No. 
of Stages 


Stage 
No. 


TYPICAL APPLICATIONS 


Feed 


Water and pulp, 
plus 10% oll 


32% pulp by vol. 
0.05% fruit specks, 
rest is pineapple juice 


Wide range of 
feed composition 


Starch slurry of starch, 
luten and feed liquor 
15%, solids with 1.5% 

solids as gluten) 


Overflow 


75% clear 
oil—25% 
water 


‘ 


Juice with de- 
sired 18% pulp 


Clear liquor 
with solids 
but no yeast 


Gluten solids 
and soluble-pro- 
tein-bearing 
feed liquor 


Underflow 


Water and pulp 
sludge with 
trace of oil 


64% pulp plus 
fruit specks 


Heavy slurry 
of yeast in 
wash water 


Starch slurry 
with 38% solids 
including only 
0.03% protein 
solids 


Fresh water 


Feed material 


Fresh water 


Fresh water 


eee ne en 


Different streams are indicated by means of colors. 

Overflow and underflow compositions for various feeds 

are given in table accompanying story to show the 
various types of separation possible 


Bfucassru: separation and continuous discharge ol 
solids from liquids or other solids (in a liquid mediut) 
by continuous centrifuging is dependent upon the ability 
to maintain high concentrations of solids in a flowing 0 


“fluid” state, 


By designing the centrifuge so that a portion of the unde 
flow (heavy material) is recirculated with a controlle! 
amount of wash water back into the rotor, adjacent to th 
discharge nozzles, a fluid state is maintained. Veloaitié 
attained maintain the solids in suspension. Underii 
concentration can be built up to any desired degret, 4 
long as it will flow, by adjusting the underflow drawl 
valve located externally to the separation chamber. 


Solids in the concentrated underflow are continuous 
washed with a controlled amount of wash liquor a5 % 


FOOD PROCESSIN 








‘separation takes place. The wash liquor counter-currently 
displaces feed liquor from the solids so that the concentrate 
discharged from the centrifuge is a liquor low in feed 
glubles content. Solubles thus displaced are removed with 
the effluent in the overflow. 





HN Positive control of the underflow drawoff permits selective 
dassification of particles according to desired sizes or 
B weights. Efficiency in classifying particles of different 

sizes or densities is partly due to the creation of an upflow 
B in the rotor by the wash liquor. The upward velocity of 
| this liquor is such that it exceeds the settling velocity of 
the smaller particles, thereby “flushing” these fine particles 
into the overflow. A classification between minus 3 
micron (to the overflow) and plus 3 microns (to the un- 
derlow) can be achieved at high feed rates approaching 
85% recovery of the minus 3 micron material in the 
overflow. 


Specific applications include recovering pineapple juice 
with a controlled amount of pulp; recovering pectin from 
aslurry of pectin, alcohol and water; washing and con- 
centrating yeast; separating starch from gluten and the 
soluble-protein-bearing feed liquor; and extracting olive 
oil from ground olive pulp. Many such operations re- 
quire more than one stage of centrifuging; that is, the 
underflow of one stage, for example, may be used as the 
feed for another stage to obtain further separation. 








Typical results obtained from a single stage for some prod- 
ucts are given in the following table. Some of these 


O/L processes require more than one stage for optimum separa- 
WATER |} tion results. 


Vegetable oil recovery 


Advantages of centrifuging for these operations are to be 
seen in a description of vegetable oil recovery—olive oil 
WOU extraction in this case. Ordinarily, this process is accom- 
cS a | plished by hydraulic presses and is time and labor con- 
WATER | suming. At several olive plants using presses, as much 
} « 2/3 of the total labor requirement is devoted to the 
operation of the presses. This pressing operation is messy 
and, because the oil is exposed, contamination is quite 
possible. At the same time, two stages of even the most 
powerful presses usually fail to produce better than 70% 
of the total possible olive oil yield. 


Farly attempts to apply centrifuging were not successful 
because the violent mechanical action used in grinding the 
dlives during the preparation of the pulp reduced the 
availability of the oil for recovery by centrifuges. This 
unavailability was result of production of a stable emulsion. 


£R) 


Proper use of a ball mill to prepare the olive pulp elimi- 

nated this problem. Whole olives are continuously fed 
colors. ff into the ball mill—the deseeding operation is eliminated 
s foams because of its violent action. The slurry discharge from 
ow f the ball mill, consisting of pits, finely milled olive flesh, 

the oil and water initially contained in the olives plus a 

controlled amount of additional water added to decrease 
| 4 the viscosity of the slurry, is passed over an oscillating 
scharge F screen or through a rotary strainer to remove pits, skins 
1 mediut) and oversize particles. (Preparation of pulp in this manner 
the abilitf with a special ball mill is covered by the Frank B. Lachle 
flowing “F patents. ) 


Continuous separation is then accomplished in the type 
the unde of centrifuge shown in the photo. Concentrated pulp is 
controlled discharged through nozzles at the periphery of the bowl 
cent to M™§ (see drawing for flow details). Some of this pulp passes 
Velocitié out of the system as underflow; however, a major portion 







Undertion®t of it is recycled, mixed with fresh wash water and returned 
one B back into the bowl at the zone of discharge. 
Ww oy 





The wash water displaces much of the oil-bearing water 
im which the solids in the feed slurry were originally 
suspended, and also washes the solids free of nearly all of 
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‘for small freezing or harden- 


With This NEW Improvement 


Niagara “No-Frost Method™ 
puts you a big step ahead 

in trouble-free, automatic 
refrigeration or freezing 


Niagara “No-Frost Method” keeps frost and ice COMPLETELY 
OUT of your cooling, chilling, freezing or cold storage. 


It uses Niagara No Frost Liquid Spray to keep frost and ice 
from ever forming. It gives you, automatically, refrigeration with 
no defrosting, and full capacity NEVER cut down by ice building 
up progressively on refrigeration coils. 


Now, a NEW design No Frost Liquid concentrator, using a new 
principle, takes away moisture as fast as it is condensed by evapo- 
rating it at low temperature—not boiling it away at high tempera- 
ture. It has 14 times the capacity of the old method per dollar of 
investment—one concentrator will handle a battery of high 
capacity spray coolers. 


This gives you more refrigeration at lower cost; less machinery 
in less space. You operate at high suction pressure, saving power 
and wear and tear on compressors. 


The extra capacity and lower cost both for equipment and 
operating makes this method advantageous for every type of 
refrigeration use— both for freezing and for moderate tempera- 
tures —for large “live” loads as in meat chilling or in fruit and 
vegetable pre-cooling— for rooms that are filled and emptied of 
product daily, such as milk rooms and terminal storage warehouses. 


You get true trouble-free refrigeration ... No brine ... no 
salt solution... no dirt ...no mess... It is entirely clean; 


‘you get rid of dirt and odors. You reduce both equipment and 


operating costs. 


With Niagara “No-Frost Method” you easily keep constant 
temperature of products in your rooms, improve quality, get 
more production. 


There are two series of con- 
centrators: one, with evapo- 
rating capacity up to 6 gal. of " 
water per hour, is economical O 


ing rooms, milk rooms, single 
room storage. The other, 
evaporating up to 36 gal. per 
hour, serves a battery of large 
coolers as in multiple floor 
cold storages, large chilling, 
freezing or pre-cooling plants. 


For complete information 
write to the Niagara Blower 
Company, Dept. FP, 405 
Lexington Avenue, New 
York 17, New York. 


CONDENSER COMPRESSOR 





CONCENTRATOR 





Niagara No Frost Spray Coolers 
PATENTED 

With the “No-Frost Method” you always get 
the full amount of refrigeration your com- 
pressor will deliver and for which you are 
now paying. If you need extra capacity, the 
Niagara “No-Frost Method” can help you 
get it with your present compressor. 


cage ae werner mor — 
Bch } a > 
ant. 
cs y maT . 





PATENTED 
No salt solution . . . No brine ... The 
Niagara “No-Frost Method” gives you a 
clean system, clean rooms, clean equipment. 


Pa 
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NO-FROST SPRAY COOLER 





When inquiring check FP 1268 on handy form, pgs. 2-3 
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Capacities 50 G.P.H. 
to 5000 G.P.H. 


HERE ARE A FEW 
FOOD PRODUCTS 
SPARKLER 
FILTERS HANDLE 


THAT 


i 
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PACKAGED DRYNESS ....,,. 


Products 
look better 
and sell faster 
when protected 
from moisture 

with... 


DESICCITE #25 













Desiccite #25 is dryness in convenient package forms. 
Place Desiccite #25 in your product container to prevent 
moisture damage during storage, transit and shelf-life. 







Insures factory-freshness— eliminates loss. When your 
products suffer at point-of-purchase, damaging moisture 
may be dampening your sales. 








Write today — outlining your problem —and find out 
how Desiccite #25 can help you. 






*T.m. REG. U.S. PAT. OFF. 


Dry pack with DESICCITE #25 


Desiccant Division Sktiol Corporation 
General Offices: 727 West Seventh Street, Los Angeles 17, California 
Available in principal cities everywhere. 
When inquiring check FP 1269 on handy form, pgs. 2-3 


FOR HIGH SPEED, UNIFORM FILTRATION 


REQUIRED IN FOOD PROCESSING 


temperature, or viscosity conditions, 


Honey place uniformly over entire filtering areas, Flow through 
Coms filter is always with gravity. The patented scavenger plate 
ai” filters the last drop, leaving no hold over in batch filtration. 

_ Vegetable Oil We invite correspondence on your problems. You will 
tn. receive the advice of filtration engineers with over a quarter 
Wines of a century experience in a specific field, — : 
pioene SPARKLER MANUFACTURING COMPANY 
Beverages MUNDELEIN, ILLINOIS 


When inquiring check FP 1270 on handy form, pgs. 2-3 


Sparkler Filters operate on a distinctive principle, using 
horizontal plates, that are particularly efficient in maintain- 
ing uniformity in operation over a wide range of pressure, 


Filters water sparkling clear, removes all off-tastes, odors, 
color, sediment, chlorine, sulphur, algae, pipe rust, etc. 

Because filter media are supported on a horizontal plane 
and filter aids floated into position uniformly, filtration takes 








IDEAS 


(Continued from preceding page) 


the oil. Because of its lower specific gravity, the oil 
is discharged from the overflow outlet. 





















A small amount of water and oil-water emulsion is present 
in this overflow discharge. This discharge is fed to a 
clarifying centrifuge where the excess water and emulsi- 
fied oil is removed. Pure clarified olive oil is polished 
through a diatomaceous earth filter. 


The clarifier underflow consists of the oil-water suspension, 
water, and a very small percentage of oil which is the 
result of maintaining a small margin of safety in the 
separation division iine in the event that the feed rate 
fluctuates slightly. A portion of this underflow can be fed 
back to the ball mill to dilute the slurry. 

In one olive oil extraction plant the centrifuging process 
just described has been tested with the attainment of better 
than 80% yield. With some simple equipment modifica- 
tion, yield of 85 to 90% might be obtained. It also seems 
reasonable to expect that a one ton per hour plant cculd 
be completely operated by 3 men instead of the 12 to 15 
now required for press-type extraction. The completely 
closed system used for centrifuging provides greater sani- 
tation, cleaner plants, and less possibility of product con- 
tamination. Only a 15 minute water flush is required to 
clean the centrifuge when shutting down, a substantial 
time saving when compared with press cleaning operations. 


The amount of slurry handled for a specific production 
rate with centrifuging is also less than that with press 
operation because a high amount of water dilution is not 
necessary. 


A pilot plant centrifuge with capacities of 2 to 25 gpm 
is available for making tests within the processor's plant 
on specific separations using the actual materials to be 
processed. Technical assistance is ae to help de- 
termine the most effective and efficient application of 
the centrifuges to the existing pn Industrial 
models have maximum capacities of up to 300 gpm. 


Source: These centrifuges are products of the Merco 
Centrifugal Company, Dept. FP, 1045 Sansome St., San 
Francisco 11, Calif. . . . or for more information check 
FP 1271 on handy form, pages 2 and 3. 







Plug welds jacketed vessels 
to eliminate 90% of costly 
interior grinding ... 


method provides speed and strength with reduction of 
surface distortion, manufacturer finds 


A semi-automatic plug welding method is saving one 
manufacturer of stainless steel jacketed vessels much 
costly interior grinding. 

Jacket is made by plug welding a plain liner to a 
dimpled liner. First liner is made of 12 gauge polished 
stainless steel; the second of 14 gauge stainless steel. 
Resulting jacket will withstand loading of approximately 
275 to 300 pounds hydrostatic pressure without objection- 
able set taking place. 


Dimpled liner is formed in a press brake setup in which 
a complete row of dimples the width of the sheet is pressed 
at one time. Dimple are staggered in rows about 4” apart. 
This liner is then clamped securely to the inner linér 
by compression bands so that all of the dimples make 
good contact with the inner liner. 


Welding is accomplished with a hand-operated stud weld- 
ing gun and special 34 x 1” grooved 1/4,” stainless steel 
studs with ¥%,” protective ceramic ferrules that concentrate 
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A thin coating of Fuller Floor Wax ble 

protects and beautifies your floors. “fg 
Cleaning problems are simplified, too, 

: hs of ¢ 
since the dirt is all on top of the wax 
film. This means /ess cleaner, less elbow 

grease, less time required. 

Your Fuller industrial representative | 

can recommend the type — liquid or | 
paste — best suited for your require- 
ments. Ask him, too, about Fuller 
Furniture Polish and Fuller Metal 
Polish to protect and improve the ap- 

pearance of your furniture and equip- The 

ment, or write... flak 

salt 

higt 

SHIPPED FROM NINE ther 

DISTRIBUTION POINTS B dini 

Ij 





Ma” INDUSTRIAL DIVISION 
74e FULLER BRUSH « 


3641 MAIN STREET, HARTFORD 2, CO 
In Canada: Fuller Brush Co., Ltd., Hamilton, 


When inquiring check FP 1272 
on handy form, pgs. 2-3 


FOOD PROCESS! 





































ies IDEAS 
WHY SOME the heat of the arc and restrict the flow of molten metal. 
TTR 
As shown in the photo, plug welding is done in a 
downhand position. Operator inserts the stud and ferrule 


into the chuck of the gun, and positions stud in the 
MAKES A GOOD MIXER! dimple. Weld is completed in 4 Foasti of a second 












Seriously, if rapid salt solubility is a 
particular problem in your manufac- 
ae turing or processing, you might be 
id waxes interested in knowing why Diamond 
ailable | Crystal Alberger Process Salt is such 
35 gal. a fine “mixer.” 







BAKING | 
DAIRY 

































itainers 
Unlike slow crystallization meth- 

ods, the Alberger system makes use of CAN DY & 

high brine pressure which is devel- 

oped to such an extent that super- FOOD 

saturation takes place in a special SPECI ALTIES 

chamber. When this pressure is sud- 
© Wax denly released, the salt is literally USE THESE EDIBLE 
Pe: blasted out of solution into fine 
‘d “flasher flakes”—all within a fraction 
2d, too, 

_ MONOGLYCERIDES 
he wax 
s elbow a 

es, arom BOA thickeners * emulsifiers * stabilizers * softeners 

Tn ath ad / " va ’ se These versatile Glyco Products are edible surface-active agents 
“ " Two liners are being stud welded together at one of the which act as emulsifiers, stabilizers, defoamers, thickeners, suspen- 
rr dimples. Cut-away view of tank section is shown at upper ders and softeners for the food and allied industries. They have 
Fuller left-hand corner been used with success for years in baking, dairy, candy and other 
Ment after the gun’s trigger is pulled by current flowing through food products making possible great improvements in quality and 
the ap: the stud and across the adjoining surfaces of the 2 in processing efficiency. 


equip: microscopically small “flasher | 1211; Heat produced melts the lower portion of the Why not see for yourself how these Glyco materials can be 
flakes” differ from the usual type of | <4 and some of the dimpled area of the second shell. used to improve your products? A new, condensed bulletin de- 


salt crystal ibi ill be sent t t. 
ie eras ew poate This welding method is considerably faster than hand corning Mame wei rt fee ee ee 


high specific surface which permits s ; ; 
ti : welding, is stronger than spot welding, and does not GLYCO PRODUCT $ CO j 
am mint B “em to ee usuch faster than or- roughen inner surfaces as much as methods previously oy nc. 
N POINTS mS salt crystals. Tehsih : used, so that 90% of the grinding formerly required is e 26 Court Street 
If you require a quick-dissolving eliminated. Brooklyn 2, N. Y 
7’ e . 


etarent on Diamond Cig Source: Tanks made by this process are produced 
tal Al i . ’ Send f is inf tive booklet. 
berger Salt for more rapid solu- by The Pfaudler Co., Dept. FP, 1000 West Ave., Rochester end for this informe Peer ‘ = 


bili . . . : 
#y. Our Technical Director we u 3, N. Y. ... or for more information check FP 1274 on 
gladly recommend the correct Dia- handy form, pages 2 and 3. 


mond Crystal product for best results 
iM your processing. Write: Diamond 
Crystal, Dept. M-22, St. Clair, Mich. 














Stud welding apparatus is produced by Nelson Stud 
Welding Division of Morton Gregory Corporation, Dept. 
FP, Lorain, O. ... or for more information check FP 1275 
on handy form," pages 2 and 3. ; 


JIAMOND CRYSTAL 


‘*A lovely bunch of cocoanuts”’ 


Please send me your Bulletin, ‘New Products For The Food 
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Early Spanish explorers in the 16th century called the cocoanut | \ _~ —<gggppmm fb TO CUUU Utter yesssess ees MS esi 
“the grinning — insisting it had eyes. It was a Rinnent of esiiliaetaaininieaieenitditiges tailpipes 
2 When ; ved cocoanuts received by a miller in payment of a debt that began 
27 inquiring check FP 1273 their commercial use in this country. (General Foods News , oi oa ah ae : 
on handy form, pgs. 2-3 Bureau, New York, N. Y.) When inquiring check FP 1276 on handy form, pgs. 2-3 
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Now... You Can 
PUMP Food Products 


WITHOUT 
DAMAGE / 


Here’s the ideal answer for food product 
material handling and transfer pumps... . the 
revolutionary Fairbanks-Morse ‘‘bladeless”’ 
impeller pump. As shown in the phantom 
view of the impeller, the single passage im- 
peller has no blades to catch and damage 
food products. Apples, oranges, even hard- 
boiled eggs, have been handled without 
bruising or cracking. 


This great, new development eliminates the 
damage heretofore considered inevitable with 
previous styles of transfer punips™. . . opens 
up a whole new field of pumping applications 
for the food products and process industries. 
For complete information, see your Fairbanks- 
Morse Braneh Pump engineer or write forinfor- 
mation. Fairbanks, Morse & Co., Chicago §, Ill. 


FAIRBANKS-MORSE, 


a name worth remembering 


PUMPS © SCALES © ELECTRIC MOTORS © GENERATORS ¢ LIGHT 
PLANTS © DIESEL, DUAL FUEL AND GASOLINE ENGINES 


When inquiring check FP 1277 on handy form, pgs. 2-3 
Page 22 


IDEAS 


Shorten bolt replacement time 
with stud welding ... 


battery-powered unit used for plant construction and 
maintenance . . . is adaptable for plug welding 


Instead of removing the broken portion of the bolt, retap- 
ping the hole and inserting a new bolt, one manufacturer 
has cut bolt replacement time from 20 minutes to five 
minutes by end welding a stud in place after minor 
surface preparation. The preparation consists of either 
cutting the bolt flush to the surface if it is broken off 
above the surface, or filling the hole with weld metal 
when the break is below the weld surface. 


Two power units are available for use with stud welding 
equipment. One is a motor-operated generator set capable 
of welding studs up to 54” in diameter and the other is a 
battery-powered unit for studs up to 1”. 


The former is equivalent to two conventional 400-amp 
generators in parallel, but costs about 2/3 as much. 


Shop use of motor-generator stud welding set. Battery 


unit is also available 


Size is comparable to a 200-amp welding generator; 
weight is about 800 pounds. Either 220 or 440-volt, 
60 cycle AC is used. 


For plant maintenance operations, or where welding 
generators or necessary power is not available, the battery 
unit, requiring only a 110-volt AC outlet for charging, 
is particularly useful. 


It consists of twelve 6-volt, 150 amp wet storage batteries 
mounted on a frame covered with an easily-raised hood. 
An automatic battery charging device is mounted on top 
of the hood. Unit weighs approximately 1100 pounds. 


Primary use of stud welding is to end weld a stud to a 
piece of metal, as when hanging electrical and plumbing 
fixtures or repairing steel roofing. It can also be adapted 
to plug welding two sheets of metal together as described 
in the preceding story. 

Source: Stud welding equipment and power units 
are products of the Nelson Stud Welding Division of 
Morton Gregory Corporation, Dept. FP, Lorain, O. ... 
or for more information check FP 1278 on handy form, 
pages 2 and 3. 
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LACING 


Tooth 
E p32 E1 A Vise* 
in Long Continuous Lengths 
for Conveyor Belts ....- 


% Excellent for Package Conveyors, Portable Loaders, 
Trenching and Ditching Machines, etc. 

% In canneries where corrosion or rust is a problem 
specify Alligator made of Monel. 

% For magnetic separators or anti-sparking 
specify Alligator made of Everdur. 

% Separable and smooth on both sides. 

% 12 sizes. For belts from 1/16” to 5/8” thick— 
and any width, 


Order from Your Supply House. Ask for Bulletin A-60. 


“FLEXIBLE” STEEL LACING CO. 4639 Lexington St., Chicoge 4, 


JUST A HAMMER TO APPLY IT 


When inquiring check FP 1279 on handy form, pgs. 23 
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STAINLESS STEEL SANITYPE 
PRESSURE FILTER 


lm Catala ee tls as| iat aaa Resins. 
Pharmaceutical, Chemical and iii 
Zelele ata halla) 


Here is a filter that’s practically “made to order” for the food 
processor. It’s all stainless steel, constructed entirely of 
and bar stock, with No porous, pitted or rough 

Every part coming in contact with liquid is HIGHLY POLISHED 
. ++ permitting easy and thorough cleaning of the filter, assut- 
ing better and more positive filtration. Quickly opened and 
closed. Flexible for double filtration. No rubber 

Uses any type filter pad, paper or cloth. 


Write for FREE Tnauemaman.c. | 
F. R. HORMANN & CO., INC. 
Catalog 17 Stone St., Newark 4, N. J. 


Yes, we'd like to have a copy of your catalog 
4 containing details on the sANiTYPE filter. 


CITY, ZONE. STATE. .c-2o-csneee tell 
iene ane ans ane smn ae com Gee ee em en on 


When inquiring check FP 1280 on handy form, pgs. 24 
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BRICATION ECONOMY N | 


“| UBRIPLATE No. 630-AA 
is Practically 
a Universal Lubricant” 


The Spokane Portland Ce- 
ment Company of Irvin, 
Washington writes, “With 
the introduction of LUBRI- 
PLATE No. 630-AA we re- 
duced the number of lubri- 
cants we were using from ten 
to two. LUBRIPLATE No. 











ING 







































































Every 630-AA might almost be con- 
sidered a UNIVERSAL 
Tooth LUBRICANT”. 
A Vise* 1. LUBRIPLATE reduces 
friction and wear 
2. LUBRIPLATE prevents 
rust and corrosion 
3. LUBRIPLATE is eco- 
Loaders, nomical to use 
Write today for case histories 
roblem of savings made through the 








use of LUBRIPLATE in 
your industry. 


LUBRIPLATE DIVISION 
Fiske Brothers Refining Co. 
Newark 5, N.J.Toledo5,Ohio 


Th Dien 
LUBRICANT! 


DEALERS EVERYWHERE, consult your Classified Telephone Book 


Asx meses CO# 
- SSROTHERS REFINING © 


ed 

































For over 30 years, Tornado 

has been used in hundreds of 
: industrial plants, hotels, res- 
taurants, hospitals, schools 
and other institutions. Tor- 
nado saves time, cuts mainte- 
nance costs, can be operated 
: by inexperienced personnel. 
Sturdy, lightweight, gives 


POLISHED years of trouble-free service. 
ter, assut- Quickly adaptable to any 
pened and § cleaning chore. Free demon- 





stration—write for name of 
nearest representative. 


FREE! Bulletin 600-FP5 


OH 


ELECTRIC MFG. CO 













When inquiting check FP 1282 on handy form, pgs. 2-3 
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IDEAS 





Heavy fuel oils, preheated by 
electric units, flow easier 
and burn better... 


replacing lighter grades due to 
lower cost, higher heating value 


Light fuel oils are being replaced by 
heavier, lower cost grades that have 
higher heating value. The heavier oils 
generally need preheating for easy 
pumping and efficient combustion. 
Changing over to a heavy grade is 
often simplified by adding Chromalox 
electric circulation heaters either at the 


These electric circulation heaters 
are used for preheating heavy fuel 
oil fed to burners 


storage tank or the point of use. A 
typical installation is the heating of 
Bunker C fuel oil at the power plant 
.of Polk Sanitary Milk Company in 
Indianapolis, Indiana. Here, oil is 
electrically preheated for easy flow to 
the burners where it is again heated 
by low-wattage Chromalox cartridge 
heaters in the burner reservoirs. 


One of the two 10 kw circulation 
heaters shown in the photo operates 
24 hours per day, seven days a week, 
at the oil storage tank which feeds two 
225 hp boilers. —wo burners on each 
boiler require 55 gallons of oil per 
hour. Normally, only one heater is 
used, but the second cuts in instantly 
and automatically when it is needed. 
Pumping rate and outside temperature 
are factors that determine whether one 
or both heaters operate. Built-in ther- 
mostatic control prevents under- or 
over-heating of the oil. 


Source: Information on Chroma- 
lox circulation heaters and other 
electric heating equipment may be 
obtained from Edwin L. Wiegand 
Company, Dept. FP, 7517 Thomas 
Blvd., Pittsburgh 8, Pa. . . . or for 
more information check FP 1283 on 
handy form, pages 2 and 3. 
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| “Member of National Canner Aueciation” emmenmeea 


Wisconsin Quality 


. Feas-- 
‘Theresa, Wisconsin 


April 4, 1949 
aaa i all Communicanons 1 
ce & Tiernan Coc, | tals 
wien 1, New Jersey | Mri 
Gentlemen: “3 
n few years, ® 
- t Chlorination for @ 2 
eee a using Inofvequipaent is just 4s important in 


feel that this pi jece of equipment 


other Pp 
canning factory as any 
processing of canned foods. 
we installed 
eria counts, 
the plant, 


used in the 
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fourteen 
cks at approximately 
ee picking table belts, on 
f closing machines etc. 
t Chlorination for one 
Chlorination in order 


The first year In-Plant Chlo 
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ists make bact 


oughout 
Pests, washers, blanchers, fillers, 


In-Plan 
tests we did not use 

ora yg next week we used ———. 

a. comparisons 86 to bacteria © 


count, between the tw a 
almost unbe in eirne found. that by using me oe iat 
; a4 creasing the dosage at clean-up - oe . 

oe a = a many of the check points. eae . 
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ination, 
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ing In- 
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you care We 


1 operations is 
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r in full - for any purpose 


Yours very truly» 


NING ANY 


Other services by Wallace & Tiernan Associated Companies include 
Merchen Feeders for precision blending BY WEIGHT: Richmond 
Sifters for all separating problems involving powdered or ground 
materials; and Richmond Permaflux Magnets for the complete 
elimination of any ferro-metallic contamination of your food line. 


wae 


COMPANY a. 


When inquiring check FP 1284 on handy form, pgs. 2-3 
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DACKEDS OF NUMBER 10 TINS 


Whole Kernel Corn 
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Will YOU be one of the next 
Canners to Get the Outstanding 
Advantages of Aseptic Canning? 


Andersen’s Pea Soup is the first nationally distributed 
product that is canned with the Martin Aseptic Can- 
ning System. Mr. Andersen says: “We picked the 
Martin System because, in our opinion, it is the only 
method that retains the natural flavor and color of 
the all-vegetable split pea soup on which our reputa- 
tion is based.” After unsuccessfully trying to can the 
soup and retain flavor with conventional canning 
methods for a period of ten years, the Martin System 
produced the answer and these additional features: 


Retains Flavor, Color and Consistency while Elim- 
inating Exhausting, Retorting and Cooling... . 


In addition to the above, the Martin System is inex- 
pensive to install and, in many cases, can be operated 
by only one man. The expense of distribution of 
frozen products can practically be eliminated. What 

to can with the Martin 
FREE y As septicCanningSystem 
_ ADDITIONAL , is answered in the 
DATA .. booklet offered. One 
{ of our Engineer-Tech- 
| nicians will be glad to 
| discuss the possibilities 
1 of adapting the Martin 







is con- 


tained in 
this folder. Write for your ! en ad ne Sener 
copy today. Ask for ere is no Oo igation 


bulletin 1001. | for this service. 








JOunN 


; Other BARNES 
Processing Equipment 


Glass handling machines 
Automatic retort basket 
loaders and unloaders 


BARNES 





NOTES As sole Sales Agents 
for the Martin Aseptic Can- I 
ning System, we are pleased I 
to announce that this out- ! 
standing canning method has | 
been accepted and approved ; 

i 

t 


Special conveyors 
by the State Board of Health Tray loader 
& California. ” Pallet unloader 
Carton uncaser 


When inquiring check FP 1285 on handy form, pgs. 2-3 
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IDEAS 


Domestic hydrated dates 
successfully pasteurized 
in nitrogen pack . 


method of processing prevents darkening and ruptur- 
ing—tested on Deglet Noor variety 


Undried or hydrated dates containing 30 to 35% moisture 
are softer in texture and are preferred by many people 
over the drier types; however, when sold fresh, they will, 
in time, darken and spoil. 


Results of experiments revealed that darkening is primarily 
an oxidative reaction, and indicated that dates could be 
pasteurized without seriously affecting their color if oxygen 
is excluded from the package by some method such as 
sealing under a vacuum. But when dates of 30% mois- 
ture content were pasteurized under a vacuum, they 
appeared to be bloated and the skins were badly split 
and loosened. 


Packaging with nitrogen was then found successful as a 
means of avoiding the rupturing effect of a vacuum. 
Although the Deglet Noor variety was used in these 
experiments, work is also under way on canning and 
pasteurizing of other varieties such as the Saidi, Khadrawi, 
and similar Persian dates. (Fruit and Vegetable Products 
Laboratory, USDA, Weslaco, Texas) 


Cracking of eggs to be frozen 
in the shell prevented by 
preliminary dehydration... 


frozen shell eggs can then be stored for a year or more 
at freezing temps and used like fresh eggs 


Two methods have been studied for partially dehydrating 
eggs prior to freezing them in the shell. Such treatment 
is necessary to prevent cracking of the shell during the 
freezing process which usually takes place at a temperature 
between 22 and 25°F. 


Various dehumidifiers connected to drying chambers were 
tested with results showing that white eggs tend to lose 
moisture through their shell more rapidly than brown 
eggs and that it is impractical to attempt to partially 
dehydrate eggs in the case. More uniform dehydration 
was obtained when eggs were placed in trays inside the 
drying chamber, with inlet and outlet flow of air adjusted 
so that air flow is uniform inside the cabinet. 


In one case it was estimated that cost of treatment per 
dozen of eggs would not amount to more than 1/, cent 
and use of larger units might further reduce the cost. 
No more than 48 hours are required for the partial 
dehydration desired. 


The second method tested involved the use of dessicant 
substances which are placed with the eggs in a closed, 
air-tight container. Treatment with these drying agents 
generally requires about 4 days at room temperature; 
therefore, it is necessary to use lower temperatures so that 
the rather long treatment would not affect the quality of 
eggs. 

By subjecting eggs to a slight dehydration treatment and 
then freezing them, whole eggs can be preserved at a 
temperature slightly above 22°F for a year or more in 
a very fresh condition. They are suitable for use in the 
same manner as fresh eggs. In contrast to this type of 
freezing, eggs frozen as liquid eggs have a syrup added 
which makes the product suitable only for bakery purposes. 
(Information obtained from Socrates A. Kaloyereas, Dept. 


of Agricultural Chemistry and Biochemistry, Louisiana . 


State University, Baton Rouge 3, La.) 
















MIXER 


® Reduces Mixing 
Time 


a Provides Com. 
‘plete, Uniform 
Dispersion of 
Food Ingredient; 


© Improves Quai. 
ity 








The “ENTOLETER” Mixer 
provides the simplest, most 
economical method of pro- 
ducing a homogeneous mix. 
It is easy to install and oper- 
ate. Requires only 12 cubic 
feet of space; yet can produce 
a finished mix at rates up to 


Send for buile- 
tin, 





CENTRIFUGAL 








FNTOLETEP 





200 Ibs. a minute. It is adap- 
table to either batch or con- 
tinuous mixing. Entoleter 
Division, The Safety Car 
Heating & Lighting Co., Inc., 
1185 Dixwell Ave., New 
Haven 4, Conn. 

















MACH 


When inquiring check FP 1286 on handy form, pgs. 24 



























CAMCO COOKER-COOLER 












manual ngneng 
labeler and case: 
3. EQUAL STERILIZATION 
an has 
i reatment and uniform 
4. MIRELY PROCESS CO 
cusioeny tY SPEED controlled 
HIG AUTOMA 










6. ANY CAPACITY — A 


quired — engineered to fit 
WRITE TODAY 


4525 S$. W. LEE ST., 
244 California St. 


When inquiring check FP 





WILL HANDLE ANY SIZE TIN OR GLASS 


CONTAINER WITHOUT CHANGE PARTS! 

1. SAVES TIME — NO CHANGE PARTS . 
Units will handle the widest range of glass or tin 

without change parts. Eliminates down time when changing 


sizes. 
2. NO MANUAL HANDLING .. 
of containers from the unscramb! 


itive, equal sterilization temperature “and cool- 


r aa fully automatic cooking, cooling — and drying of contain- 
ers of fraics, berries, vickies, tomatoes, 


of mild ae stainless steel or aluminum with any * capacity fe- 


CANNING MACHINERY CO. 
California Office: 









. Walking Beam 
containers 










. Eliminates completly = 
er to 






— UNIFORM DRYING . 













STROLLED . A finished product 
to absolute uniformity. 
TIC COOKING . Positive, high 


juices and nectars. 


METAL AVAILABLE . Choice 






your line. 
FOR FREE CATALOG 






PORTLAND 19, OREGON 
2 San Francisco 11, Calif. 


1287 on handy form, pgs. # 
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IDEAS 





pacteria count of frozen beans, 
corn, peas influenced mostly 
by plant handling... 


only corn shows relation between 
2s Mixing bacteria count and quality - 


Scientists at the Agricultural Experi- 
es Com. ment Station, Geneva, N. Y., are 
Uniform | studying the practical value of setting 
rsion of | up sanitary standards for frozen peas, 
igredients | snap beans and sweet corn. 


yes Qual. | Experiments were made to determine 
the relationship, if any, between the 
number of bacteria in frozen peas, 
beans and corn, and the conditions 
under which they were processed. 


Frozen peas collected from a number 
of commercially operated plants con- 
tained from 1,300 to 870,000 bacteria 

gram. Since peas removed asep- 
tically from the pod contain less than 
10 organisms per gram, all bacteria 
present when the peas are placed in 
storage are a result of plant handling. 


Little relationship was found between 
number of organisms present on peas 
before storage and the vitamin content 
after. 6 and 12 months storage in 
freezers. Also palatability of the peas 
did not vary in direct relation to the 
bacterial content unless sufficient or- 
ganisms were present to develop off 
favors during an excessive holding 
period prior to placing in storage. 
As with peas, samples of frozen sna 

beans and corn ce found to ios 
bacteria counts that varied with the 
care exercised in maintaining sanitary 
conditions within the plant. Beans 
entering a plant cecal have less 
than 10,000 organisms per gram. A 
standard for beans entering the freez- 
et could be set at a value of not more 
than 100,000 organisms per gram. 


Of the three vegetable palatability 
studies, only cream style corn showed 
a direct relation between bacterial con- 





mn, pgs. 24 





























SLASS |f ‘cat and the presence of off-flavors in 
RTS! the final frozen product when held for 
sing Bk 6 months or more. 

Changing | Ihe study seemed to indicate’that corn 
retely the | Ould contain less than 60,000 or- 
ler co the |B ganisms per gram on entering the 
_., Exch {fi final freezer. (From a report by Dr. 
and cook 1 8G, J. Hucker and Dr. W. B. Robinson, 
ed product’ |New York State Agricultural Experi- 
itive, high | MEnt Station, Geneva, N. Y.) 

of contain: 

ctars. 

-apacity te 

$ON 








‘For more information on prod- 
ct advertised at right, specify 
FP 1288 ... see information re- 
Quest blank between pages 2-3. 
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You can turn your fabricating problems over to BS&B with full confi- 
dence. Every step of production must be approved by BS&B Quality Control! 


Long ago, BS&B learned the necessity and value of Quality Control in 
producing precision oilfield, refinery and chemical equipment. Because the 
standard items in the BS&B line utilize practically all industrial metals in- 
cluding alloys and precious metals, a wide variety of instruments and tools 

are in constant use. BS&B technicians have designed and built special 

testing equipment where standard types proved inadequate. 


Material quality, welding quality...even paints and plastics quality... 
are under constant scrutiny. That means your most exacting specifications 
will be carried out as ordered. 

Put BS&B’s 58 years of experience on your production team! Fully 
equipped, modern plants...skilled craftsmen...large engineering staff 
... convenient location...and always-alert Quality Control! Write 

today for complete information concerning custom fabrication of 

pressure vessels and large weldments. 


























BLACK, SIVALLS & BRYSON, INC. 


Adv. Dept. Rm, 76W ; 








Close-up of imprinter shows transfer ribbon which passes between 
heated die head and waxed wrapper. When web is stopped for 


cutoff, die stamps the wrapper 


ROBLEM: Because ordinary stamping inks and 

marking crayon do not penetrate wax, the marking of 
code dates and prices on waxed paper is not feasible. 
Even stickers have poor adhesion for waxed paper. As a 
result it has been. practically impossible to obtain a legible 
imprint on dairy, frozen food and meat products which 
have waxed wrappings or cartons. 


Solution: At the Great Atlantic & Pacific Tea Com- 
pany warehouse in Jersey City, N. J., satisfactory marking 
of waxed paper is being obtained with a marking device 
which uses a combination of heat, pressure, and marking 
tape having a transferable coating. 


Marking devices, suitable for any intermittent-feed wrap- 
ping machine, is attached on the side of the wrapping 
machine between the waxed paper roll and the draw 
rollers which carry the web into the machine. This device 
uses heated numbering dies and a 700-foot roll of coated 
and pigmented tape — similar to that used on an 
electric typewriter. 


Imprinter is actuated by the same electric eye which stops 
the web for cut-off. During the pause in which the web 
is stopped, the heated die head moves forward and stamps 
the numerals on the waxed paper. 


An electrical element in the imprinting die is used to 


Photo courtesy of ‘‘Modern Packaging’’ 


Butter, in form of prints, passes into machine in foreground where 
it is wrapped in waxed paper marked with date and price 












> 
Photo courtesy of ‘‘Modern Packaging’’ 


maintain the type at a temperature of approximately 250°F. 
When the tape is touched by type at this temperature, the 
tibbon coating, consisting of wax. lacquers and earth 
pigments, is released from the cellophane backing and 
transferred to the paper. Ribbon moves forward, auto- 
matically, just like a typewriter ribbon so that a fresh 
ribbon surface is presented for each imprint. Used ribbon 
is rewound on a large spool. 


Roll of marking tape is inexpensive, is used only once. 
A 700-ft roll is sufficient for a day's run for a single 
wrapping machine at the A & P plant. Each of the nine 
machines used there wraps 60 packages per minute or 
about 29,000 in an 8-hour day. 


Because the wax coating on the paper is softened by 
heat from the imprinting die, pigment flows down to and 
is absorbed by the paper. Wax, on cooling, covers the 
imprinted numerals so that.the marking cannot be affected 
later by rubbing or treatment with heat. 


Number dies can be completely changed in two minutes 
after a couple of cam locks are loosened. 


Results: Each wrapper of the 160,000 packages of 
butter turned out at the plant per day is indelibly printed 
with a code date and retail price. This marking system 
is a change from the previous one in which each individual 


store had to mark the price according to a daily list = 
a practice that was both time consuming and subject ® 
error. By marking the price at the warehouse, the matt 
up from wholesale to retail price is more accurate. Dale 
helps assure that products received first will be sold first 


Method of packaging of Sunnyfield brand butter wa 
revised when this new marking system was i 
One-lb prints are first wrapped in parchment and the 
overwrapped with waxed paper. The Y4-lb prints a 
individually wrapped in parchment, and then four quarts 
are wrapped together in flat style with waxed paper, tis 
eliminating the carton previously used. 


Ade Machine Company, Inc., Dept. FP, 83 Valley S, 


Belleville 9, N. J. ... or for more information check wid 


FP 1289 on handy form, pages 2 and 3. 


ROBLE! 
Foulds’ 
Ill., plant. 
it Was CONS1 
carton closin 
was that the 
front edge | 
product that 


Solution : 
closed on an 


movement rz 


Sequence of 
cartons is ill 
plant, the fis 
inner liner wv 
ing down ar 


In succeedins 
1) first dust 
dust flap anc 








Imprinting attachment is a product of Wrap 



















iner folded | 
















Photo courtesy of ‘Modern Packagim 2 , the n 
hand-wheels 
New packages have outer wrap of waxed -paper. !m 
printed numbers on top are dark blue 
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91 Use of Rotary Tuckers Enables 
High-speed Closing of 
Non-rigid Cartons .. . 













































Every bite...OVEN FRESH 


Hand-wheel facilitates adjustment of 
operating speed in range of 34 to 102 
cartons per minute 


ROBLEM: Grocery Store Products Company makes 

Foulds’ macaroni and spaghetti at their Libertyville, 

Ill, plant. When their packaging line was being set up, 

it was considered important to be able to obtain a high 

carton closing speed when necessary. Another requirement 

was that the first tucking operation, which folds in the 

ts front edge of the liner, should gently press down any 
a product that might be sticking up out of the carton. 


Solution:  Non-rigid, lined cartons are automatically 
closed on an adjustable machine which uses a rotary tucking 
movement rather than a reciprocating action. 


Sequence of closing operations for both lined and unlined 
cartons is illustrated. For a lined carton, as used at this 
plant, the first step is to fold in the front edge of the 
inner liner with a rotary tucker, at the same time, break- 
ing down any excess product. 


In succeeding steps, the following operations take place: 
1) first dust flap and inner wrapper folded, 2) second 
dust flap and inner wrapper folded, 3) cover and inner 


Pee 








ist — 
ject to 
matke 
int Sylvania Cellophane MS-1 
in the 300 gauge provides 
‘allel moisture protection for 
fruited pound cake... the 
i ie product keeps moist and 
i flavorful. 
t, These are some of the properties that can 
Wrap help you to better packaging: 


Ee 


2 Durability 4 Easy application 
3 Transparency 5 Grease protection 


] MOISTURE PROTECTION 



















-. maliey | SYLVANIA* CELLOPHANE 


by step-by-step line drawings 
ee for cartons with and without liners 
f folded leaving tuck flap unfolded, 4) tuck a 
ed against package, 5) cover lifted, and 6) cover tuc 
Wiserted inside front edge of package. 
Oa handled at this plant is 8-74 x 2-34 x 1-34” high; 
tr, the machines used can be adjusted by means of 
Yhand-wheels for a range of sizes as follows: length, 
. (Continued on page 31) When inquiring check FP 1290 on handy form, pgs. 2-3 























Sylvania is always ready to help you 
make the most of your cellophane sup- 
ply. Discuss this problem with your 
Sylvania representative or write us 
mentioning the specific application in 
which you are interested. Address: 
Market Development, Dept. Fp-s, 


SYLVANIA DIVISION AMERICAN VISCOSE CORPORATION 
Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 1617 Pennsylvania Blvd., Philadelphia 3, Pa. 
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PACKAGING 


Fills valve bags to preset 
weights of 25-100 Ib... 


compact unit fits under mixers, 
hoppers; reduces dust 


Uses: Weighs and fills self-seal- 
ing paper valve-type bags with 
powdered, granular, pellet or fibrous 
materials. Unit is easily adapted for 
filling open mouth bags, pails, drums 
and barrels. 

Features: Fills bags quickly to 
desired weight without dribble-feed- 
ing. Filled paper valve bag, when 
removed from spout, is immediately 
ready for shipment. Packer operates 
by pushbutton control. Operating 
mechanism. shuts off automatically 
when contents of bag reaches preset 
weight. 

Auger assembly is easily removed 
and replaced. Size and shape of 
auger used are determined by product 


Valve bag fills to pre-set weight 


to be packed. As bag slips securely 
on spout of auger and material is 
augered in, dustyis held to a minimum. 


Description: Unit is sturdily con- 
structed and has relatively few operat- 
ing parts. Scale beam counter weights 
can be set for quantities of 25 to 100 
lb. A fine weight adjustment wheel 
provides for final setting of net and 
gross weights. In addition to start 
control button there is an emergency 
stop button. Indicator lights show 
when machine is operating and when 
filling action has stopped. 


Motor operates on AC current. Motors 


YOU ARE NEVER FAR 
FROM CONTINENTAL 


Continental Can has 65 plants 
in the United States, Canada 
and Cuba, 16 field research lab. 
oratories and 63 sales offices. 





(This advertisement originally 
appeared in full-color in TIME, PACKAGING 
BUSINESS WEEK and FORTUNE.) 


79m ins — 


—PRESENT AND ACCOUNTED FOR 


Continental research has helped canners preserve 
vitamins in canned vegetables, fruits and fruit juices 


This may surprise you. However, it’s a fact that canned foods are just as high 
in vitamin content as the same foods bought in the market and cooked at home 
by the housewife. 


That’s because fruits and vegetables used for canning are picked at their prime 
and “pressure-cooked” in sealed cans—often within the hour. There’s little time 
for vitamins to escape as they do during the days it usually takes to deliver raw 
foods to the market. 


To make sure that more and more vitamins reach your table, Continental's 
research scientists have pieneered in studies of the vitamin content and nutritive 
value of canned foods. They have suggested many specific improvements in can- 
ning equipment and procedures to the canning industry. And each year they visit 
canning plants all over the country to help individual food packers do a better job. 


Today when you serve a canned food, you can be sure that the food contains 
most of the nutritive qualities and vitamins that nature put into it. Continental 
research has helped bring more tood and better food to more people! 


Dy LF & a packaging problem—r& our baby / 
RY 


If you are a food packer, you will find that the quality and scope of our research service 
are major reasons why so many people like to do business with Continental Can Company. 


Our one goal is to lick packing problems of all kinds. 


CONTINENTAL (C CAN COMPANY 


100 EAST 42nd STREET NEW YORK 17, NEW YORK 


can be single speed or two-speed as 
may be femulbed, 


Source: Auger-Matic pushbutton 
bag packer is a product of E. D. 
Coddington Mfg. & , Dept. FP, 5024 
N. 37th St., Milwaukee, Wi. cee 
for more information check FP .1291 
on handy form, pages 2 and 3. 


Water, stain resistant cartons 
of special paperboard 
protect wet-pack foods... 


special treatment makes board 
especially suited for frozen foods 


Uses: Used in production of car- 
tons for packing frozen foods, and 
as all-purpose cartons, which serve 
equally well for dry, semi-dry and 
wet-pack items. 


Features: Highly resistant to water 
absorption. Board is specially treated, 
waxed on two sides, so that it is both 
water and stain resistant. Tests show 
that board retains its stiffness after 
carton has stood half full of water for 
many hours. Such resistance far ex- 
ceeds that required in commercial use. 


Resistant to vegetable stains, board 
remains pure white, enhancing ap- 
pearance of contents when open. 
Description: Construction and size 
of cartons is same as maker's to 
opening, one-piece carton with hin 
cover. Overwraps currently in use will 
fit perfectly. 

In the processing plant, these cartons 
permit faster production and smooth- 
er automatic packaging operations. 
Strength of board and coating pre- 
vent softening and sagging of cartons. . 
Special waxing ae freezing of 
products to the 


Source: Impervo board cartons 
are a development of Marathon Cor- 
poration, Dept. FP, Menasha, Wis. . 

or for more information check FP 
1292 on handy form, pages 2 and 3. 


Multiwall paper bags 
handling techniques 


Twenty-page booklet describes and 
illustrates ways to use all oe of 
multiwall paper bags more efficiently 
and economically. mene is 
included on storage of em ont Som 
filling, closing, handling of filled bags, 
palletizing, and many other related 
topics. “Multiwall Packaging Guide” 
is issued by Bemis Bro. Bag Co., a 
FP, 408 Pine St., St. Louis 2 
When inquiring specify FP 1293 on 
handy form, pages 2 and 3. 


For morte information on prod- 


uct at left, specify FP 1294 
see information request 


blank between pages 2-3. 
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MORE DRUMS PAPER CONTAINERS STEEL PAILS AND ORUMS CAPS AND corn PLASTIC PRODUCTS 





Write For Your 


featuring BEE-LINE’S ad- 
vanced engineering to give 
you Quality Labeling at 
its economical best' 


OF THIS LATEST 

BULLETIN ON MODERN 
PRECISION - REGISTERED 
PRODUCTION LABELING 


Advanced engineering makes BEE-LINE the World's finest 
machine for applying any combination of body, neck and 
shoulder labels, large or small, and medallions . . . to one 
or more sides of a wide variety of container shapes and 
sizes . . . at the profitable rate of two a second, and more. 
Study this Bulletin, and see for yourself why BEE-LINE is 
the outstanding Labeler for production—quality of labeling 
application—precision of label placement—operating effi- 
ciency—and economy. 


BEE-LINE PRECISION 
ACTION 
IN. 


CONTAINER ACCURATE 
POSITIONING LABEL 
MECHANISM sISTRATION 


When inquiring check FP 1295 on handy form, pgs. 2-3 
Page 30 


Peeled Potatoes for Institutional Use 
Stored and Shipped in 3-ply Bags 


Peeled whole potatoes are passed through a special, 
patented preserving solution 


P Rosiem: Having found that the market for 

peeled potatoes among the New England restaurant 
trade was a worth-while one, the Colony Food Products 
Co., Medford, Mass., set up operations to peel potatoes 
and treat them to prevent discoloration. Only drawback 
was that the large volume distribution desired made it 
necessary to obtain a low cost bag offering high protection. 


Solution: A 3-ply, 30-lb bag was developed to meet 
their requirements. Parchment innerliner provides nec- 
essary wet strength qualities and also protects penne 
from outside odors. A middie ply made of kraft paper 
and laminated asphalt insulates potatoes against any rapid 
temperature changes. The third and outer layer is wet 
strength kraft paper to give the bag the high tensile and 
tear strength needed in transit. This layer also makes 
the bag suitable for storage under refrigeration. 


Results: Peeled, ready-to-cook atoes, packed in 
these highly-protective bags, are finding a ready market 
because of the kitchen labor saved by their use. Whole 
potatoes are sold for boiling or mashing, sliced potatoes 
for French fries. 

Source: Licenses are being issued for the purpose of 


producing “Sta-White Peeled Potatoes” by Colony Food 
Products Co., Dept. FP, Medford, Mass. ... or for more 





Layers provide odor ba 
temperature insulation, ¢ 
high tensile and 
strength respectively 


information check FP 1296 on hat 
form, pages 2 and 3. 


Three-ply bags are produced by Uni 
Bag & Paper Corporation, Dept. 
233. Broadway, New York, N. Y.. 
or for more information check FP 12 
on handy form, pages 2 and 3. 


Ready-to-cook potatoes being emptied 
out of hopper into 30-Ib triple-ply bags 


™ if 
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ATTRACTIVE PACKAGES! It’s easy to 
produce neat, eye-appealing packages —so 
important in product merchandising today 
— when you use Union Special’s Style 60000D 
machine to close small paper bags with the 
exclusive “Dubl-Tape” sewed closure. 


CAPITALIZE ON THESE FEATURES! 
Machines are especially designed to help 
you solve your packaging problems: 


@ FAST—keyed to output of standard filling and 
weighing equipment. 

@ VERSATILE—conveyor adjustable for various 
bag sizes. Efficient on short or long runs. ; 

@ ECONOMICAL — requires only a modest invest- 
ment. Uses inexpensive cotton thread and paper 
tape. 

@ EASY TO OPERATE— anyone can quickly learn 
to run machine without previous experience. 

@ SEMI-AUTOMATIC OR AUTOMATIC —for use 


with one operator or part of a completely avuto- 
matic installation. 


BULLETIN ON REQUEST. Bulletin No. 100 
shows how food packers are making profit- 
able use of this machine and how you, too, 
can use it for closing small paper bags. 


lachine Company 
i N. FRANKLIN STREET, CHICAGO 10, ILLINOIS 


ty 
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- a inquiring check FP 1298 on handy form, pgs. 2-3 


Simultaneously fills, labels 
jars and bottles at rates 
up to 60 per minute... 


handles liquids of different viscosities, as well as 
different sizes of containers 


Uses: Continuously and simultaneously vacuum-fills 
and labels jars or bottles with liquids ranging in consistency 
from thin to thick. Fifty to 60 containers can be handled 
per minute, depending upon their size. Particularly suited 
to filling and labeling wines, vinegars, oils, fruit juices, 
syrups, extracts, etc. 


Features: Accommodates liquids of different viscosities, 


Auto atic filler-labeler 


weights, and foam characteristics, as well as a variety of 
sizes of jars and bottles. Operation is automatic. 


Description: _Filler-labeler is designated as the “Filabel- 
matic”. Dual automatic presses attach labels to assure 
maximum adhesion. An automatic unscrambling table is 
employed for feeding containers. Overall heavy construc- 
tion assures freedom from maintenance, maker reports. 


Source: Product of the Biner-Ellison Machinery Co., 
Dept. FP, Los Angeles, Calif... . or for more information 
check FP 1299 on handy form, pages 2 and 3. 


Automatic weighing equipment 
shown in bulletins 


‘Two illustrated bulletins cover the topic of automatic 


weighing equipment. Bulletin 0550 contains 4 pages 
describing various units used in proportioning, blending, 
and process control; Bulletin 0450 comprises 6 pages, 
telling what equipment to use for specific materials. 
Both are issued by Richardson Scale Company, Dept. 
FP, Clifton, N. J. When inquiring specify FP 1300 
on handy form, pages 2 and 3. 


Carton Closers (Continued from page 27) 
3-4, to 14”; width, 2-14 to 9-74”, height, 34 to 4-14”. 


Speed is varied with a hand-wheel that controls a 34 hp 
variable speed motor. 


Results: Flexibility of this unit will simplify any 
future operating changes that may involve other cartons 
or high speeds. Although average speed maintained is 
54 to 58 cartons per minute, speed can be adjusted from 
34 to 102 cartons per minute whenever it is desired. No 
operator is required for the closing operation, but a girl 
does inspect closed cartons as they enter the wrapping 
machine. 


Source: Palmer adjustable carton closing machines are 
products of Package Machinery, Palmer Division, Dept. 
FP, East Longmeadow, Mass. ... or for more information 
check FP 1301 on handy form, pages 2 and 3. 


protect freshness 
and display quality 
... at low cost 


Quick adjustability pays! 


You can have strong, attractive packages 
at low cost. Each of the 7 “Oliver” 
models handles a wide range of pack- 
ages. Its quick adjustability is un- 
matched! Adjust it for package size in 
a jiffy. Adjust wrapper length while 
machine is running. Switch from end- 
fold to underfold instantly. Write for 
full details. 


Wraps and labels 


BAKED GOODS 
FROZEN FOODS 
FRESH PRODUCE AND 
MEATS 


BOXED CANDIES 
DRIED FRUITS, etc. 


“OLIVER” ROLL-TYPE 
LABELS 


\. JELLY ROLL CAKE 7 


AND “OLIVER” ROLL- 
TYPE LABELING 
SYSTEM 


Use our smartly printed, 
low-cost roll type labels. 
From a continuous roll a 
diecut label is securely heat- 
sealed to the wrapper by 
the Labeler. Essential in- 
formation can be ingrinted 
on a “‘blank’’ label just 
before it is apalied, m- 
print items can changed 
in a few seconds. Investi- 
gate this System! 


“Oliver” Wrapping Machine 


with Automatic Roll-Type Labeling System 


Tam 


at ea 


When inquiring check FP 1302 on handy form, pgs. 2-3 
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RAPISTAN GRAVITY CONVEYORS 


“(beat sways 





! 


When inquiring check FP 1303 on handy form, pgs. 2-3 
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Fiexibility 


No need to change your floor plan! 
Rapistan gravity conveyors adapt themselves 
to your —— layout. The line is fitted 


to your handling problem. Straight and 
curve sections hook together quickly— 
rerouting is as easy as moving furniture. 


Quality 


Compare these features! Exclusive 
“knitted” frame design—strongest frame 
per pound in the world. Exclusive 
precision-positioned coupler-bar connectors 
for strength plus flexibility. Exclusive 
lubricated-for-life ball-bearing wheels. 

And 16 other top quality features! 


Vaive 


Original cost is low. Superior quality 
assures minimum upkeep. On-the-job 
savings result from simplified loading, 
unloading, processing, storing; increased 
“—s and storage space; elimination of 
re-handling; greater man-hour output. 


© Write today for free general catalog and 
case histories! The Rapids-Standard Co., Inc. 
489 Rapistan Bldg., Grand Rapids, Mich. 


MO Za 


Representatives in 


CONVEYORS: Power or Gravity, Portable and Stationary 
Also @ complete line of CASTERS & HAND TRUCKS 








Well-insulated shipper 
keeps foods frozen with- 
out dry ice or refrigera- 
tion; when empty it col- 
lapses to 1/6 filled size 
to save storage space 


SES: Collapsible shipping con- 

tainer for maintaining foods in a 
frozen state without using dry ice or 
other refrigerants, or requiring refrig- 
erated or insulated trucks. For frozen 
food industry and other food processors 
and distributors. 


Features: Shipper holds from 100 
to 120 Ib of food and takes up 4.3 
cubic feet of space (20 x 24 x 16”) 
as compared to 8.4 cubic feet required 
by conventional, rigid frozen food car- 
rier. Empty weights of each are 14 and 
60 Ib respectively, with the non-rigid 
carrier collapsing to 1.4 cubic feet when 
empty. 

Mr. Moone, president of Snow Crop 
Marketers, who helped develop this 
shipper, estimated that average cost of 
shipping 100 lb of frozen foods can be 
reduced from $1.40 to $.90 by use of 
the new shipper. This 35% reduction 
is based on a rate of $.75 per hundred 
weight. 

In actual field use this collapsible container kept foods 
rozen over periods of more than 24 hours with ambient 
temperatures up to 95°. It also prevented condensation 
under high humidity conditions. 


Description: Outer cover is meoprene-impregnated 
fabric with zipper fastenings extending along center of 
ends and top. Carrier handles, fastener straps and two 
1-14” wide steel glides on the bottom for sliding are 
provided, 


Two blankets of 1”-thick Fiberglas Aerocor separated by 
a vapor barrier of plastic film insulate the top and sides 
of the carrier. Base is built around an insulating sheet 
of Onazote cellular rubber, faced top and bottom with 
plywood. 

Shipper can be knocked down to 1/6 size of conventional 


goods and produce .. 


 Qalatewinl’ 


Reduce Frozen Food Shipping Costs 


with Lightweight Carrier 





Lightweight shipper can be used in ordinary open trucks with shelf 
. adjusts to less-than-maximum shipment 


rigid containers—to a height of only 6”. 
to less-than-maximum shipment. 


Source: 
Broadway, New York 4, N. Y. ... 


Material handling equipment 


Hand, platform, and barrel trucks; skids and dollies; and 
rubber-tired and semi-steel wheels are specified in 2-color 
Suggested | applications are given for 
Complete catalog of material handling equipment is 1 
by Modern Equipment Company, Inc., Dept. FP, 20) 
Cuming St., Omaha, Neb. When inquiring specify F 


catalog. 


1305 on handy form, pages 2 and 3. 
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Weber-Washburn Co., Inc., Dept. FP, # 
or for more infor 
mation check FP 1304 on handy form, pages 2 and 3. 
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3000-Ib capacity credited 
jo latest addition to 

fork truck line... 

separate motor powers hydraulic pump providing 
the lifting and tilting movement 











Uses: Fork truck for lifting, transporting, and posi- 
tioning loads up to 3000 Ib. 


Features : Latest addition to established line of gas- 
ind electric-powered fork trucks has separate motor 
to power hydraulic pump which provides lifting and 
tilting movement. 


Description : Automatic acceleration offers smooth 
and even variations of motor speed. Acceleration is 


Pr 












fork truck has capacity of 3000 Ib with 24” load center 


Mplished by power switch regulated by automatic 
f Driving is almost identical with that of an 
Mobile equipped with automatic gear-shifting de- 
| Brake sets when driver leaves his seat. 


eights are available in range from 84” with over- 
ight of 61” with forks down, to 130” with overall 
Ht of 84” with forks down. Upright extensions 
al. Truck has 24” load center. 


ourc Carloader fork truck is. made by Clark 
aent Company, Industrial Truck Div., Dept. FP, 
Battle Creek, Mich. . . . or for more information check 


shelf 
FP 1306 on handy form, pages 2 and 3. 


Offers general information 


Iso adjuss § on using chain conveyors 


EP, & Stressing the importance of careful selection of chain con- 
‘ore infor 2°% i instances where they apply, 12-page bulletin 
d3. numerous examples of chain conveyor application. 
| Conveyors are comparatively light in weight, yet are quite 

. They may be vertical or horizontal, at floor level 
of at any desired working height. 


Contents depict slat conveyors; scraper conveyors; drag 
‘nveyors; vertical and inclined conveyors; pusher con- 
‘ors; and extended pin conveyors. Also shown are 16 
different attachments and 15 different styles of chain, with 
specific applications given for each. Bulletin 50-35 is 
sued by Chain Belt Company, Dept. FP, 1600 W. Bruce 
%, Milwaukee 4, Wis. en inquiring specify FP 1307 
onhandy form, pages 2 and 3. 
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MIXERS 


More and more the larger baking plants 
are handling flour in bulk—flowing it from 
mill-sealed hopper-bottom cars, to stor- 
age or mixers. With or without sealed 
cars, it’s the cleanest, safest, most eco- 
nomical method yet devised—and it’s a 
one-man, push-button job at the bakery. 

The Airveyor and the F-H Airslide 
Conveyor effect major economies wher- 
ever they are installed for unloading and 
in-plant conveying. They eliminate dust- 
ing, reduce manpower, keep down loss. 

The conveying system is simplicity 
itself. There are few moving parts. Main- 


NOW FLOUR 


FROM MILL TO LOAF 


im ... untouched by human hands 





AIRVEYOR 
FILTER 


EXHAUSTER 
UNIT 






= r. 
we 


LS 


SIFTER 


tenance is lower, dependability is greater. 
The simple duct or pipe system, without 
sharp turns and pockets, prevents flour © 
accumulation and possible infestation. 
The system is self-cleaning, and 100% 
retention of all visible dust is guaranteed. 

With manpower shortages, mainte- 
nance and operating costs on the rise, 
it will more than pay you to investigate 
flowing flour. Why not have a Fuller 
Conveying Engineer analyze your present — 
methods of handling flour and other dry, 
pulverized food materials? There’s no 
obligation. 















DRY MATERIAL CONVEYING SYSTEMS 
AND COOLERS © COMPRESSORS AND VACUUM PUMPS 
@® 7697 FEEDERS AND ASSOCIATED EQUIPMENT A122 


When inquiring check FP 1308 on handy form, pgs. 2-3 


Phe Cl, cana Re caaanateie aR oe TEE 
Catasauqua, Pennsylvania 

Chicago 3—120 So. LaSalle St. 

San Francisco 4—420 Chancery Bidg, 
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ON 


bibve aca a ee 
CLARK 
Attachmerits 


You employ your fork-lift 
truck to best advantage by 
getting the most out of it. 
CLARK attachments for 
CLARK fork-lift trucks 
enable you to do just that. 

















BRICK FORKS 






CRANE 







, ROTATING 
DEVICE 





Interchangeable in most cases 
with standard forks, these 








attachments make a fork-truck 
many machines in one—a 

truck out of which maximum 
rather than just normal 

benefits are derived. And all this 
at a cost so low that it is 







quickly and painlessly absorbed. 
To make the most of your 
fork-lift trucks—to discover uses 


SHOVEL 


for them that might not have 
occurred to you, check with your 
CLARK Dealer (he’s listed in the 
Yellow Pages of your telephone 
book) or fill out the coupon below 
and send it to us attached to 
your business letterhead. 


ELECTRIC anno GAS POWERED 


ont Me el aerial < 


als 313 aL, ND TRUCKS - IND pel Uh AT (tea ey Lee bl 8 







INDUSTRIAL TRUCK DIVISION - CLARK EQUIPMENT COMPANY - BATTLE CREEK 15, MICHIGAN 
Please send: () Condensed Catalog OC Movie Digest OC Material Handling News 
Nome 7 


Firm Name 
Street. 
Ra i 


State 








When inquiring check FP 1309 on handy form, pgs. 2-3 
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MATERIAL HANDLING 


Hand truck's tripod support 
and 3rd wheel free worker 
from carrying weight... 


foot lever tilts load safely ; capacity 
600 Ib 


Uses: Handles loads up, to 600 
Ib. Special pallets facilitate moving 
multiple loads of boxes, crates and 
cases. Especially suitable for moving 
loads along corridors, as in routing 
parts from department to depart- 
ment. 


Features: Easy to load and move 
with a minimum of physical effort, 
therefore well suited for use by 
women workers. Load is _ over- 
balanced by foot operated leverage, 
and is then fully suported by an 
adjustable tripod support and third 
wheel. 


Metal pallets, available for use with 
truck, make loading even easier. 
Nose of truck is inserted into pallet 
slot and a heavy load is overbalanced 
in one quick, easy motion. Fool- 





Hand truck has third wheel support 


proof hand operated mechanism 
changes balance position of truck at 
will. 


Thus, truck is instantly adaptable to 
carrying loads of all shapes, sizes 
and weights in excess of its nominal 
capacity of 400, to a maximum of 
600 Ib. 


Description: Truck is of all-steel 
construction, equipped with solid 
rubber wheels and a double-race ball- 
bearing caster. Tripod and third 
wheel can be folded out of way for 
compact storage, or to permit use of 
truck as a two-wheel unit. 


Source: Defender truck is built 
by Melooz Mfg. Co., Inc., Dept. FP, 
4730 Avalon Blvd., Los Angeles, 
Calif... . or for more information 
check FP 1310 on handy form, pages 
2 and 3. 




















THE LAST WORD 
IN FEEDERS... 


—for dry materials .. . sugar, 
cocoa, flour, beatrine, powdered 
eggs, magnesium carbonate, leav- 
ening mixes, vitamin concentrates 
— and liquids ... oils, extracts, 
coloring, and syrups. For Bulletins 
and complete information, address 
Omega Machine Company ‘Division 
of Builders Iron Foundry) 388 Harris 
Ave., Providence 1, R. I. 


















OMEGA MACHINE COMPANY 


When inquiring check FP 1311 on handy form, pgs. 24 
















METZGAR 
FLOOR 
-TO- 
FLOOR 
‘‘Power Helper” 






































More Efficient Than an Elevator— 








e 
WRITE— Cost $3,044 LESS! — 
fer Sangesticn. ® Saves on Maintenance - 
Give height, floor @ Costs Less to Operate 






Sy a egress TIN | 


te floor and hori- 
zontal space @ 500% Faster Loading and 


avaliable — Alse Unloading Trucks 
maximum unit © Safer to Operate 
load 

@ More Flexible in Use 


sare 


| \ 461 Douglas St. N.W. 


GRAND RAPIDS 4, MICH 
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When inquiring check FP 1312 on handy form, pgs. 
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MATERIAL HANDLING 


6’10” uprights of hand truck 
speed movement and tiering 
of beverages, produce .. . 


especially useful where storage space is limited and 
quick turnover keeps items moving 


YOU'LL GET MORE DONE 
WITH A HOIST THAT'S 
EXACTLY RIGHT... 


Uses: High-stacking hand truck for moving pal- 
etized cases, cartons or crates to and from loading 
platforms, storage, conveyors, and around plants. Use- 
ful where space is at a premium and items must be 
quickly, easily moved. For beverages, fresh fruits and 


vegetables, ...for continuous 


quick-lifting power 
YALE LOAD KING 
ELECTRIC HOIST 
This rugged, moderately priced 
new YALE hoist can stay on the 
job ’round the 
clock, lifting at ; 
speeds from 9 to 
41 F.P.M.! One 
arm push-button 
control makes it 
easy to spot loads i 
precisely, In wire : 


9 
rope or chain ‘4 


Features: Facilitates quick turnover of products. 
High stacking cuts down cequired storage space. 


Description: Welded steel frame, 80” high and 12” 
wide, rolls easily on 10 x 214” heavy duty vulcanized 


LIFT OR LOWER — FLOOR TO FLOOR 


Mere boxes, cases, cartons, sacks or bundles from 
basement to first floor, or any floor to floor — 
' continuously with the Standard Inclinebelt. Compact 

— simple to install — minimum maintenance and 
attention. Lifts or lowers 10 to 20 Ibs. of live load 
per ft.; floor elevations of 8 ft. to 14 ft. 6 inches in- 
dusive; two belt widths to handle commodities 15% 
inches to 25% inches wide. Electric motor operated. 
Write for Bulletin No. FO-51 
Standard Conveyor 
Company 
North $t. Paul, 
Minn. 
Sales and Service 
is Principal Cities 
When inquiring check FP 1313 on handy form, pgs. 2-3 


HAMMOND Screwl/fe 

handling CORN MEAL 

in a Nationally Known 
Processing Piant 7 


models with trol- 
ley, lug or swivel 
hook suspension. 


eel 


Capacities: 
% to 2 tons 


GRAVITY & POWER 
CONVEYORS 


..-for dependable 
general-purpose lifting 
YALE MIDGET KING 
ELECTRIC HOIST 
Here’s a YALE money-saver that 
fills the bill perfectly on a thou- 
sand-and-one lifting jobs. Get 
speedy lifting, 
fast, accurate 
spotting of loads. 
One-hand bar 


control leaves op- 
erator free to 


space is at a premium 
an an elevating job 
has to be done in your 
plant .. . look to Ham- 
mond Screw-Lift. With it 
you can move material 
rom receiving point to 
processing epartments 
er storage, conveying 
an distance horizon- 
tally and elevating ver- 
tically to as high as 96 
feet, or higher, if neces- 
sary. 


Any free flowing bulk 
material can be handled, 
such as’ grain, soy 
beans, dry chemicals, 
flour, cereals, starch, 
wet substances, cotton 
and cctton seed, crushed 
ice, or peanuts. Ma- 
terial travels noiselessly, 
dustlessly and without 
contamination or ex- 
sure. Capacities from 
S to 2500 cu. ft. per 
hour, 


If you have an elevating 
or recircul problem, 
write for FO M-500-2 


VM GAIA a GOEL 


nan paceman 


Bet Nees Od MANUFACTURERS...) 


¥, 1951 


nen inquiring check FP 1314 on handy form, pgs. 2-3 


Handy for high tiering or moving loads into vans 


rubber-tired roller bearing wheels. Capacity 750 lbs. 


Length of nose irons 1144”. 


Pallets should be roughly 20” long, 12” wide, with 
cross-members 1” above floor. In practice, as many 
as 10 wooden bottle cases are picked up on pallet, 
moved to storage area and deposited, still on pallet, 
awaiting next move. CC-10 Tier Truck is manufacturer's 
designation. 


Source: The Fairbanks Company, Dept. FP, 393 
Lafayette St.. New York 3, N. Y. ... or for more 
information check FP 1315 on handy form, pages 
2 and 3. 


Material handling speeded 
during loading process 


Four-page, 2-color bulletin gives full information on 
adjustable loading docks which speed material handling; 
docks equalize height of trucks and platform so that unit 
loads can be wheeled directly into truck body. Contents 
of bulletin include description, features, uses, and typical 
installation photographs. “‘Adjust-A-Dock” is issued by 
Rowe Methods, Inc., Dept. FP, 1743 E. 25th St., Cleve- 
land 14, O. When inquiring specify FP 1316 on handy 
form, pages 2 and 3. 


Thi guide loads as he 
f | i lifts or lowers. 
Non-fracturing 
Capacities: 


steel load hook. and there are many more! 
% to 1% tons 


A YALE HOIST FOR EVERY JOB 
Get all the facts today! 


Trolley or swivel 
hook suspension 
models available, 
AC or DC, 


The Yale & Towne Manufacturing Co., Dept.105 
Roosevelt Boulevard & Haldeman Avenue 
Philadelphia 15, Pa. 


Please show me how I| can step up production with YALE hoists. 
——____Please have your local representative call on me. 
——__—Please send me FREE detailed literature. 


eee ane — ee 
Rie: bikie; sat cnneeens ints etan onto ete Se | 


YALE is the registered trademark of The Yale & Towne Manufacturing Co, 


YALE snwoiinc 


HANDLING EQUIPMENT 


THE BG@‘VG ae. ge) 2 a SeMANUFACTURING COMPANY 


In Canada write The Yale & Towne Manufacturing Company, St. Catherines, Ont, 


When inquiring check FP 1317 on handy form, pgs. 2-3 
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The track of the future —TODAY! 


LYON-Raymond's 
Sepacemaker ELECTRIC TIERING TRUCK 












—U-Ft. Space 
‘Average 10 te 12-Ft. Aisle 


@ Now there's a new standard in electric 
tiering trucks, LYON-Raymond's SpaceMaker! 
This new rider-type truck adds as much as /s more space 

to your present storage facilities. 





How — by trimming 4 to 6 feet off of every aisle for use as 
additional storage. LYON-Raymond's SpaceMaker actually right- 
angle tiers 4-ft. pallet or skid loads 130” high from aisles that 
are only 6-ft. wide! 


The SpaceMaker is a shorter truck — needs no counterweight. 
It maneuvers like magic — has a full 200° turning arc. And 
it's lighter too — can be used in low-capacity elevators and on 
lighter-capacity floors. Ask to see LYON-Raymond's SpaceMaker 
demonstrated at the installation nearest you! 


FREE BULLETIN WOd4e), > 
Bulletin 702 tells the 
SpaceMaker story — 
send for it today! 








Raymond Corporation 





6344 Madison St., Greene, N.Y. 
When inquiring check FP 1318 on handy form, pgs. 2-3 


BIN-LEVEL CONTROLS 


2 BIN-DICATORS -~~~ 
Often Replace 1 Man ‘\_ 


‘ 









‘ 









__--BIN-FLO 
~~ Aerating Units Keep 
Finely-Ground 
Materials 
Moving 














THE BIN-DICATOR CO., 13946 Kercheval, Detroit 15, Mich. | 
cottons ea GOOORCATORS. Alcs nieces ceed ietanuatien’ ca nuetio 
Aerating Units. FP.5 











City. 


5 MRE Nett cen mm Sa ee I RR A Ry 
_ When inquiring-check FP 1319 om handy form, pgs. 2-3 
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Tractor Operator Can Choose Any One of 
Three Positions for Hauling Trailers 


Battery powered units of 3,000 and 5,000 Ib capacities 
have speeds from 2.5 to 3.0 mph loaded 


Battery operated tractor is only 44" long 


Conveyor Guard Rail Sections up to 40 Feet 
Adjusted Instantly from Any Point on Line 


Eliminates time wasted in positioning rails at intervals 
of only a few feet 


SES: For quick, easy adjustment of conveyor 
guard rails. ’ 
Features: Eliminates waste of time in changing 


guard rail adjustment every 5’ or so. 


Description: Guard rail is adjusted instantly at 
points at either end or at any intermediate point 
along the conveyor line straight section to lengths 
of seepeemetety 40’. When the adjustment handle is 
at right angles to the conveyor line, guard rail is at its 
widest point of adjustment. For a minimum or an 

intermediate adjustment, handle is turned either to left 
or right. When at its minimum adjustment, handle is 
at 45°, left or right, from the conveyor line. 


Handle is guided by an attached bolt in a slotted groove 
at the adjustment point. 


Source: Island Equipment Corp., Dept. FP, 27-01 
Bridge Plaza, North, Long Island City 1, N. Y.... 


or for more information check FP 1321 on handy form, : 


pages 2 and 3. 
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SES: For hauling trailers in either single or § m 
multiple loads. we 
Features: Only 44” long, thus especially serviceable | Di 
in plants where space is limited and loads must be moved } of 
where clearances are close. Offers three operating posi. att 
tions; may be driven in any one of the following ways: } in 
1) operator facing away-from load he is hauling; 2) § fa 
operator facing load for movement involving narrow § wh 
passages; and 3) a, on step to facilitate getting on § me 
and off truck during short hauls. Te 
Description: Models are offered in 3,000 and 5,000 bb § ple 
capacities. Draw bar pull 500 to 800 lb. No load speed § of 
is 3.5 to 4.0 mph; full load speed 2.5 to 3.0 mph. Over ff ¢. 
all width of both models is 30”. a 
Source:  Load-Mobile battery operated tractors are § lov 


built by Market Forge Co., t. FP, Everett, Mass. 
... of for more information check FP 1320 on hand 
form, pages 2 and 3. 




































Guard rail adjusts at any point on conveyor line 
FOOD PROCESSI 










| fork truck's plow attachment 
ls to obstructions, yet 
removes snow quickly ... 


held in operating position by spring tension blade, 
sets at any angle in any of 6 positions 


Uses? For rapid, efficient mechanized snow removal. 


Features : No tools required to mount or dismount 
attachment or to adjust blade. Two “T”’ bolts, which can 
be turned by hand, fasten the plow securely to the forks. 
Above the channel is a ballast box which may be filled 
in the event that the plow’s weight of 400 Ib does not 
contribute sufficiently to traction requirements. 


Blade, which is 2214”, may be set at an angle from the 
front of the truck in any of 6 positions. It is designed 
with a curvature to prevent a vacuum behind to accumulate 

single or § snow. Blade shoe at base is hardened stee] to insure long 
weat under severe conditions. 


erviceable | Description: | Plow is mounted to ride below the forks 
be moved J of the lift truck. It is secured to the backplate of the 
ting posi | attachment by a unique mounting which allows it to Pivot 
ing ways: § in two directions, compensating for uneven running sur- 
uling; 2) | faces. It is held in operating position by spring tension, 
g narrow § which allows it to pivot backward when obstructions are 
yetting on § met. : 
To operate the plow, truck pushes against a vertical support 
1 5,000 lb § plate and two pushing blocks which rest against the 
oad speed § of the upright assembly. 
h. Ovet-¥ since the blade meets the greatest resistance to forward 
movement at the base, the pushing force is exerted at the 
ctors ate § lowest possible point in a normal level plane. Plow may 
tt, Mass. 
on handy 








rh, ae 


Sd cal. BS SS at 






Channels on plow receive forks of lift truck 








d with maker’s fork lift trucks of more than 1,000 





murce: Plow is a development of Clark Equipment 
sandustrial Truck Div., Dept. FP, Battle Creek, Mich. 
§t for more information check FP 1322 on handy 


m, pages 2 and 3. 










sel tabulates data 
Gustrial trucks 


“Page specifications folder gives complete perform- 
mand dimensional data on line of industrial trucks 
trucks, tractors, and pallet trucks. Data is in 
form. “Standard Specifications” is issued by 
or Corporation, Dept. FP, 1226 E. 152nd St., 















ad 10, O. When inquiring specify FP 1323 on 
ne indy form, pages 2 and 3. 
AY, i951 | 







































Speeding the 


of 


FLOUR 


from Processing to Packaging 


Because of their dust-tight, sealed casing construction, REDLER 
Conveyors were the logical choice for this food plant’s use. Bulk flour 
is moved quickly, safely and dust-free—in ample volume — from 
bulk storage to packaging machines. No floor space is required as the 
horizontal, closed-circuit REDLER Conveyors permit convenient 
overhead installation for greatest efficiency. 

The practical advantages of the REDLER system apply to many 
other typesof plants— particularly where dry powdered andsmall gran- 
ular materials must be moved in large volume—rapidly, cleanly and 
waste-free. Whatever the material you work with, S-A engineers are 
free to recommend the most suitable type of conveyor... Stephens- 
Adamson makes all types of bulk materials handling equipment. 

Write us about your handling problems—talk them over with S-A 
engineers (backed by more than 50 years’ experience.) 


50 years experience with bulk handling 













7 Ridgeway Avenve, Aurora, Illinois tos Angeles, Calif. * Belleville, Ontario 














BALLARD & BALLARD 
LOUISVILLE, KY. 


Four S-A REDLER Conveyors are arranged 
and suspended near the ceiling of the pack- 
aging room. Flour, conveyed from processing, 
circulates to packaging machines. Gate-regu- 
lated chutes keep surge hoppers above machines ° 
filled with flour. When any hopper is full, the 

REDLER refuses additional flour at feed point - 
...and conveys to the next hopper. If all are — 
full, flour is recirculated until one of the pack- 
aging hoppers needs refilling. Any danger of 
overflow or clogging is avoided. The REDLER 
is the only conveying unit able to convey hori- 
zontally in a closed-circuit to deliver a con- 
tinous flow of material to packing machines. 


DESIGNERS AND MANUFACTURERS OF ALL TYPES OF BULK MATERIALS HANDLING EQUIPMENT 


When inquiring check FP 1324 on handy form, pgs. 2-3 
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ELECTRONIC METAL DETECTORS 
TAT V NAL Cet 






















ELECTRONIC 
PROTECTION 
against 

stray metal 
contamination 


CUSTOM-MADE 
to fit 
YOUR SPECIFIC PRODUCT 
and PRODUCTION NEEDS 


The Brilmayer Electronic Metal Detector 
is widely used throughout the food industry 
for PRODUCT PROTECTION against 
metal contamination. For years it has 
been protecting sealed packages of candy, 
tea, powdered puddings, cake, chocolate, 
chewing gum, soap, dog food, coconut, etc. 
Perhaps it may now serve your product. 
Write for further information 







E al BRILMAYER LABORATORIES i. ae 


LTON STREET ta eee) 1 GT] 


When inquiring check FP 1325 on handy form, pgs. 2-3 





Ever had a shipment rejected because of rusty, unsightly 

cans or missing labels? There’s an easy way to oat 

expensive experience. Install a Rex Can Cleaner and Drier 

in our processing line between the cookers and labelers. 
s new machine gives your cans a fast, thorough clean- 

ing and d weed 

tion for la 


this 


ing, s s them on their way in perfect condi- 
ling and packing. A high speed rotary brush 


FOOD PROCESSING 







250 a MONTH 
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Chocolate Co. 
Suffolk, Virginia 


AIR and other non-condens- 
ables no longer cause excess 
refrigerant system head pres- 
sures at this plant. An Armstrong 
Purger has lowered it 20 Ibs. 
with power savings estimated at $250 per month. 
Other benefits: 5% increase in compressor capacity, 
savings in refrigerant, water, and work. 

Check your system for excess head pressures. If 
it’s high you have a real opportunity for savings 
with the Armstrong Purger. Bulletin 192 gives 
details. Write: 


ARMSTRONG MACHINE WORKS 
881 Maple Street © Three Rivers, Michigan 


ARMSTRONG Forged Steel PURGER 


When inquiring check FP 1326 on handy form, pgs. 2-3 





removes any dirt, rust or food papicies that may be cling- 
ing to can sides... assures a clean, attractive package for 
your product. Why not investigate the ways the Rex Can 
Cleaner and Drier can save money for you? Our bulletin 
49-40 contains the complete story. Write for it today or call 
your nearest Chain Belt Branch office. Chain Belt Com- 
pany, 1699 W. Bruce Street, Milwaukee 4, Wisconsin. 










EQUIPMENT 





When inquiring check FP 1327 on handy form, pgs. 2-3 










helps avoid this 








How to organize an efficient 
cleaning program 


Two-page article gives the basic requirements for an effec. 
tive cleaning system for a building as well as neces 
qualifications for a supervisor. Covers standards which 
should be established for different cleaning operations and 
indicates approximate frequency at which operations should 
occur. Also describes reports and records that should 
be made and kept. ("Modern Sanitation’’, Jan. 1951, page 
34) 


Dehydro frozen apples 


New, food processing technique as applied to several vari- 
eties of western apples was investigated. The 21,-page 
article reports on appearance, palatability and suggested 
uses for the dried, frozen product. Processing operations 
are covered. Includes 1 table. (‘Food Technology’, Dec. 
1950, page 496) 


Drying by infra red radiation 


Problems arising in the application of infra red radiation 
to the drying of food products are discussed in 4-page 
article which describes some properties of infra red radia- 
tion and presents three preliminary steps to be taken before 
applying it. Mentions advantages of infra red drying when 
its feasibility is indicated by proper preliminary investiga 
tion. Illustrated with 5 figures. (‘Food Technology’, 
Dec. 1950, page 481) 


Bean varieties for freezing 


Three-page article tells some of the problems arising in 
obtaining a plentiful supply of green beans that would 
process economically, be profitable to the grower, and 
satisfy the consumer. Disease-resistant qualities required 
and processing characteristics desired are discussed. Both 
desirable and undesirable characteristics of 16 varieties att 
presented. (“Quick Frozen Foods”, Jan. 1951, page 51) 


Cottage cheese production 


Problems of commercial production of cottage cheese aft 
discussed in 7-page article which lists conditions that mus 
be controlled to produce a high quality, uniform produc. 
Advantages and disadvantages of each of the manufacturing 
procedures customarily used are stated. Five tables i 
clude analyses of 7 milks from different sources. (“ 
Plant Monthly’, Jan. 1951, page 18) 


Environmental health hazards 
due to agricultural pesticides 


Four-page discussion by an M.D. concerns the health 
hazards involved in processing, packaging, and using S 
eral agricultural pesticides. Emphasizes that all of thet 
materials are toxic and mentions various factors 
stituting the environmental hazard. Lack of knowledg 
as to allowable maximum concentrations for all but of 
pesticide is deplored. Items upon which informatio 
is required before an intelligent standard can be set a6! 
environmental hazard limits are listed. (“‘Agrictl 
Chemicals”, Feb, 1951, page 30) 


FOOD PROCESSI 
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C ESSE 


Here's a quick look at interesting articles, 
appearing in other publications .. . as se- 
lected by Technical Editor, H. McCormack 


survival of microorganisms in 
concentrated orange juice 


Results of an experimental study of microorganism sur- 
vival in unpasteurized frozen citrus concentrate are featured 
in 3-page article. Thirteen packs of. 42° Brix concentrate, 
sored at O°F, showed a decrease in bacteria as storage 

iod increased. Includes 4 figures. (“Food Technolo- 
gy’, Jan. 1951, page 33) 


Vanillas as antioxidants in 
powdered ice cream mixes 


The results of an experimental study on the shelf life of 
different powdered ice cream mixes containing vanilla from 
various sources are reported in this 5-page article. Samples 
were taken for examination at 1, 2, 3, 4, 6, 9 and 12 
month periods. Observations made on all samples are 
shown in 3 tables. (“The Journal of Dairy Science’, Nov. 
1950, page 815) 


Review of analytical 
chemistry 


Reviews and their bibliographies are given in 95-page 
article. Reviews include light absorption spectrometry, 
infrared spectroscopy, ultra violet absorption spectro- 
photometry, x-ray absorption, potentiometric titrations, elec- 
tron microscopy, chromatographic systems, distillation, ex- 
traction, ion exchange, organic microchemistry, inorganic 
mictochemistry, inorganic gravimetric analysis, volumetric 
analytical methods for organic compounds, gas analysis, 
nucleonics, polarograph theory, instrumentation, and meth- 
odology, characterization of organic compounds. (“Ana- 
Ipical Chemistry’, Jan. 1951, page 2) 


Packing house ‘‘stick water’ 
recovered as a marketable product 


A process is described by which “'stick water” is con- 
centrated, mixed with other packing house waste materials, 
and marketed as a nitrogenous fertilizer. Process is 
patented, and thas been in operation for four years in a 
small packing house. Flow sheet and analytical details 
on process and materials are included. Cost for process- 
ing and values of products are estimated from past 
operating figures. ‘Three-page article includes 2 figures, 
4 tables. (“The National Provisioner’, March 3, 1951, 
page 10) 


Frozen apple juice concentrate 


Present status of commercial apple juice concentrate is 
in 21/-page article, which states that many 
have yet to be solved. Three alternative meth- 

for preparing a desirable product are commented 
® and details are given on a process thought to 


ford the most satisfactory product. Two tables state 
‘ppfoximated costs. (“Quick Frozen Foods’, March 1951, 
116) 


page 


¥, 1951 










SUPER-7 V-BELT — Famous grommet or 
laminated construction. No splices where 
failure can start. Rubber cushion supports 
rayon cord at pitch line. Sizes and sec- 
tions to suit all operating conditions. 






MAGIC-GRIP SHEAVES — Fastest mount- 
ing sheave you can buy. Aligns easily 
-». cannot shake loose, 1 to 12 grooves 
for A-B, B, C, and D, belts. 1 to 250 
hp. Stocked in many cities for imme- 
diate delivery. 


Meets Any Need for 
V-Belt Drives! 





= CAN GET every V-belt drive com- 
ponent from the Texrope line: Con- 
stant speed drives; standard and wide 
range Vari-Pitch drives; speed changers; 
motor bases; and new or replacement 
long lasting Super-7 V-belts. 
Get Added Benefits 

In addition, you get extra engineering 
skill both in the field and factory that 
comes from having more industrial V-belt 


Texrope, Super-7, Vari-Pitch, Texsteel and Magic-Grip are Allis-Chalmers trademarks, 


ALLIS-CHALMERS 


When inquiring check FP 1328 on handy form, pgs. 2-3 
i 











TEXSTEEL SHEAVES — Pressed steel 
sheaves for applications from Vs to 25 
horsepower. Light weight and rigid. 1 
to 6 grooves, A or B belts. All sizes and 
bores available from stock. 


VARI-PITCH STANDARD SHEAVE — 
Speed range of 9% to 28% on drives 
of 1 to 300 horsepower, using A, B, C, 
D, or E belts. Two to 10 grooves. These 
sheaves are available in either motion 
control or stationary control, 





installations than any other manufacturer. 

The world’s greatest store of V-belt 
engineering knowledge has been con- 
densed into a 120-page Texrope Pre-En- 
gineered Drive Book, Covers 90% of all 
constant speed V-belt drive requirements. 
Ask your Allis-Chalmers Authorized 
Dealer or Sales Office for Bulletin 6956A, 
or write Allis-Chalmers, Milwaukee 1, 
Wisconsin, A-3273 


fs 
ft 

































AUTOMATIC VARI-PITCH SHEAVES — 
Offers stepless speed control . . . one to 
40 hp ... 2 to 1 speed range. Simply 
move motor forward to increase speed, 
and move motor back to decrease. One 
hand does it while motor is running. 























FPP ree PePRNANaN ER eSeR eae 


' 
Sold eee 
Applied... 
Serviced... 










by Allis-Chalmers Authorized: Dealers, 
Certified Service Shops and Sales Offices 
throughout the country, 


MOTORS — 4 to 
25,000 hp and up. 
All types. 





CONTROL — Manval, 
magnetic and combina- 
tion starters; push but- 
ton stations and compo- 

nents for complete con- 

trol systems. 





PUMPS — Integral 
motor and coupled 
types from % in. 
to 72 in. discharge 

end up. . 
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Model “500” R 
Thermometer, equ 
with 

for remote reading. 
Pr $42.50. 


Typical Uses 
for Auto-Lite Temper- 
ature Recorders 
PROCESSING ROOM 
CHILL ROOM 
FREEZER 
LOCKER ROOMS 
OVERFLOW STORAGE 
BULK STORAGE 
CURING ROOM 


ELEC 4 , 
THE TRIC AUTO-LITE COMPANY 


NEW YORK CHICAGO 


< 
- 


SARNIA, ONTARIO 


INDICATING & RECORDING 


1" THERMOMETERS 





When inquiring check FP 1329 on handy form, pgs. 2-3 
‘Page 40 


. 


Liquid Level Detector-transmitter 


Finds Applications Where Conventional Meters, 
Transmitters Aren't Usable 


SES; Translates changes in liquid level 

to proportional transmittible pressures. Can 
be employed for liquid level control when used 
with receiving-controlling instruments and a dia- 
phragm valve. 


Displacement system of liquid level measurement 
can be used to advantage where one or more of 
the following conditions are present: 1) where 
seals would be required with the use of a mercury 
manometer to prevent the medium from com- 
ing in contact with the mercury or manometer; 
2) where mercury is entirely prohibited, such 
as in the food and photographic fields; 3) where 
a liquid is volatile and has a tendency to boil 
and cause difficulties by vaporizing, as in the 
outside leg of the connections to a manometer. 


4) Where suppression is necessary due to the 
head of liquid in connecting lines; 5) where 
suspended solids are present, as in the soap and 
paper fields; 6) where stuffing box lubrication 
presents a corrosion problem; 7) where the same 
installation is to be used for controlling fluids 
of various specific gravities at different times; and 
8) where interface liquid level control is re- 


quired. 


Features: Reported to supplement the capa- 
bilities of differential type meters (such as 
mercury manometers) and torque tube type 
displacement transmitters. Sensitive to very small 
changes in liquid level. 


Description: Basically, this displacement type 
liquid level transmitter comprises two sections — 
a detector unit and a force balance transmitter. 
A welded steel detector cage is connected to the 
vessel in which the level is being measured. A 
stainless steel cylindrical displacer within the 
cage has a rod fastened to its upper end which 


extends outside of the cage through a stainless steel 


sealing bellows. 


The portion of the rod projecting from the cage ex- 
tends through a yoke, carries removable zero setting 
weights, and terminates with a groove for hanging 
calibrated weights. Vertical movement of the displacer 
causes rotation of the yoke shaft, which is supported 
by self-aligning ball bearings. Yoke rotation is trans- 
mitted through base plate by extension of yoke shaft. 
Mounted on this extension is a lever with a knife-edged 
pivot on its top surface. A small scale on the lever is 
calibrated in specific gravity. Knife edge is adjustable 
laterally along this scale for specific gravity. A second 

at the other 
ounted above these 
levers are two bellows assemblies — one a damping - ing 
bellows and the other a pneumatic balancing bellows. 


lever mounted above the first one is pivote 
end and rests on the knife edge. 


Displacement type instrument is sensitive to 

very small changes in liquid level; supplements 

capabilities of differential type meters, torque 
tube type displacement transmitters 


TO UPPER TANK TAP 
CONNECTION 









DISPLACER 
CENTERING 
NUTS 


OISPLACER 


DISPLACEMENT TYPE 
LIQUID LEVEL DETECTOR 


/ 
DETECTOR 
CAGE AND TRANSMITTER 


(at. 1-40) TO LOWER TANK TAP CONNECTION 


An increase in liquid level in the detector cage increases 
the buoyancy of the displacer and causes a momentaty 
displacement in an upward direction. This results ins 
clockwise rotation of the yoke and its extension shaft 
and, consequently, the lever carrying the knife-edge 
pivot. Upward movement of the pivot causes an up 
ward movement of the second lever against the pnew- 
matic balancing bellows. This action opens the supply 
air port, permitting air to enter the bellows. Air pres 
sure continues to increase until sufficient force is cr 

to return all of the components of the system to the 
positions they had before change in level took place. 
An opposite sequence of operation takes place if the 
measured level decreases. 


Damping bellows serves to eliminate oscillation or huat 
y preventing the pneumatic balancing bellows 
from functioning as-a piston motor with minute 
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WB in level. This unit consists of a liquid-filled. flexible 
envelope with a centrally located orifice. As level 
changes occur, the liquid is forced through the orifice 
from one side to the other, and flow lag provides the 


necessary damping action. 


Specifications 


Ranges: 0-14, 0-32, 0-48, 0-60, 0-72, 0-84, 0-96, 0-108, 
and 0-120 inches. Pressure ratings: 300 and 600 pounds. 

ific gravity: 0.3 to 2.0. Materials: cast steel dis- 
less cage; stainless steel displacer (standard, with 
rass, monel, or plated displacers available) ; stainless 
steel bellows (standard); trim material is same as bel- 
lows and displacer. 


Connections: a) top and bottom vertical-threaded; b) 

side-flanged top, vertical-threaded bottom; c) vertical- 

threaded top, side-flanged bottom; d) side-flanged top, 
) vertical-flanged bottom. 


| Source: Development of the Brown Industrial Di- 
vision of the Minneapolis-Honeywell Regulator Com- 
pany, Dept. FP, Philadelphia, Pa... . or for more in- 
formation check FP 1330 on handy form pages 2 and 3. 





Bubbler indicates 
small flows of 
agirorgas ... 


similar device removes dirt and moisture from line 
carrying either 
Uses: Sight feed bubbler is used in gas and air lines 
to control and visually indicate small rates of flow. The 
sediment trap is employed for collecting dirt and moisture 
from gas or air lines. 


ERO 
IGHTS 


Features : Each device uses four tie rods which 
protect the cylinder against damage and permit easy dis- 
assembly for cleaning. Each has two tapped inlet con- 

. nections — one at 
' left side and one 
at left rear, and 
two tapped outlet 
connections — one 
at right side and 


gece 


This gives a choice 
of four different 
methods of making 
pipe connections, 
| promoting conven- 
ence in hook-up. 


Description: 

The bubbler is il- 
lustrated; sediment 
trap is identical, 
except that it does 
not have a needle 
: valve, dip tube or 
Sight feed bubbler filler ‘hee Flow 
through the bubbler can be adjusted within a range of 
less than one bubble per second to about 20 cfh. Sediment 
trap is rated at about 6 cfm at 25 pounds per square 
inch differential pressure. 


Units have a drain plug at the bottom for easy removal 
of excess liquid built up by condensation of moisture in 

gas or air. With Pyrex cylinders, pressures test to 
100 psi. Clear plastic cylinders are furnished for higher 
org Provision is made for fastening to a panel, if 
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Source: King Engi ing C 

g Engineering Corp., Dept. FP, Box 
500, Ann Arbor, Mich. . . . or for more information 
check FP 1331 on handy form, pages 2 and 3. 
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TAG Non-Indicating Controllers 
Regulate Temperature and Pressure 








Controls temperature (as 
shown) or pressure. 


Requires no air or electric 
power supply. 







Controls steam pressure (as 
_ shown) or temperature (dot- 
ted line), e 


Operates on upstream 


steam supply. Needs no. air 
or electric power. 


ATURE CONTROLLER 




















a Controls temperature only. 
e 


Operates diaphragm valve 
on 18 p.s.i. air supply. 






Controls pressure only. 











Operates diaphragm valve 
on 18 p.s.i. air supply. 


rE OR PRESSURE CONTROLLER 


Controls temperature or 
pressure. 
oe 


Operates diaphragm valve 
on 18 p.s.i. air supply. 


Long life, trouble-free service and ease of main- 
tenance are inherent characteristics of TAGliabue 
Non-Indicating Controllers. When your purpose is 
to devise a temperature or pressure control system 
at its simplest, these TAG controls will often prove 
the answer. Send now for your copy of Catalog No. 
900, which gives you 36 pages of detailed data on 
these instruments and related equipment. 


TAGLIABUE INSTRUMENTS DIVISION 


WESTON ELECTRICAL INSTRUMENT CORPORATION 


614 Frelinghuysen Avenue, Newark 5, New Jersey 









TAGliabue Pressure Recorder 
Charts Up To 7,500 P.S.1. 


Catalog No. 1210 Recordin 
Gages, available from TAGliabue Instru- 
ments Div., Dept. 67, Weston Electrical 


Pressure 


InstrumentCorp., 
614 Frelinghuy- 
sen Ave., Newark 
5, N. J. eombine 
simple design 
with accurate 
calibration. They 
provide perma- 
nent records of 
vacuum or pres- 


inch or 12-inch 
circular charts. 

Interchange- 
able tube systems 
of these TAG instruments are laboratory 
calibrated at the factory. Safety links 
provide over-range protection. These 
recorders are supplied in various ranges 
between the limits of 30 in. vacuum and 
7,500 lb. per sq. in. pressure. 





TAGliabue Dial Thermometers 
Provide Remote Indications 


Temperatures are accurately shown at 
a distance from the sensing element with 
the Dial Indicating Thermometers pro- 
duced by TAGliabue Instruments biv., 
Dept. 67, Weston 
Electrical Instru- 
ment Corp., New- 
ark 5, N. J. These 
sturdy devices are 
furnished with 
mercury, gas filled 
or vapor tension 
actuations in 5, 6 
and 8” dial sizes. 
The plain black 
pointer and fig- 
ures make TAG 
Dial Indicating 
Thermometers 
easy to read. The instruments are made 
in two types, for flush or wall mounting, 
with cases of iron, brass or phenolic plas- 
tic. Models are available to indicate as 
low as —325°F. or as high as 1000°F. 





Temperatures in Mobile Units 
Charted by Miniature Recorder 


A continuous record of temperatures in 
heated, refrigerated or air conditioned 
spaces is provided by a miniature self- 
contained recording thermometer deveél- 
oped by TAGliabue Instruments Div., 


Dept. 67, Weston Electrical Instrument 


Corp., Newark 5, 
N. J. This new in-. 
strument, known 
as the TAG Model 
8475 Miniature 
Recorder, requires 
no connection to 
any — supply, » 
yet charts tem 
atures for as long ~ 
as seven. days 
without attention, 

Itsuniquedesign 
eliminates need for shockproof mounting. 
Temperatures as low as —30°F. or as 
high as +220°F. can be recorded. The 
instrument measures 5%” x 5%” x 44%", 
and weighs 344 pounds. 





When inquiring check FP 1332 on handy form, pgs. 2-3 
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EASIEST TO PUT INTO OPERATION — Calibrated control actions 
save hours of shutdown. Reset, derivative and proportional values 
can be exactly reproduced at any time on the same or any other 
Series 500 controller . . . merely by duplicating the setting. Thus: 
controller adjustments can be standardized for any process through- 
out a plant or national organization. 


ONLY BRISTOL SERIES 500 
CONTROLLERS GIVE YOU 
THIS EASE OF OPERATION 


When you wish to reproduce a previous control action or duplicate one 
taking place at some other point, the Bristol Series 500 Air-Operated Con- 


troller permits you to do it merely by setting a dial. 


Or, should the instrument require servicing, only one simple adjust- 
ment is needed to calibrate the control system and put it back in operation. 


Almost anyone can service this instrument. 


Furthermore, users report that the Bristol Series 500 Controller requires 


practically no maintenance. 


This outstanding instrument—a product of 60 years of experience—is 
completely described in Bulletin A120. THE BRISTOL COMPANY, 143 


Bristol Road, Waterbury 20, Conn. 





























EASIEST TO SERVICE—Inherently simple design, using the fewest 
possible parts, plus extremely close-tolerance manufacturing . . . 
make the instrument thoroughly interchangeable, trouble-free and a 
cinch to service. For example: only one simple adjustment puts the 
system in exact calibration even after complete disassembly and 


reassembly. 





BRISTOL SERIES 500 CONTROLLERS are 
offered in five types—on-off, proportional, re- 
set, derivative, reset plus derivative—to con- 
trol temperature, flow, pressure, liquid level, 
humidity, pH. Conversion from one type to 
another can be made by the user. Model 
shown has external-manual station with me- 
chanical interlock for test and service. 


BRISTOL 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 


When inquiring check FP 1333 on handy form, pgs. 2-3 
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No power wasted in temp control 
of electrically heated 
equipment... 


input controller fear re the time 
supply current is “‘on” or “off” 


Uses: Can be set up for sensing and ultimately cop. 
trolling the temperature in such electrically heated 
equipment as furnaces, ovens, pots, melters, roasters, 
press platens, heaters and kettles by automatically pro- 
portioning the time the supply current is “on” or “off”, 
Applicable to burst-firing temperature control, in radi 
ant-tube furnaces mo Treo 
for example, by 
effecting timed 
periods of valve 
position. 





-— 









May be employed 
for controlling the 
flow of solid 
materials on con- 
veyors and in hop- 
pers by actuating 
solenoid - operated 
vibrators. 


Features: With 
current either 
“full-on” or “‘full- 
off” for various 
periods of time, eee : Po 
all electrical pow- Temperature controller makes use 
er is utilized fot of time-proportioning principle 
heating—no power is wasted as with rheostat- or trans 
former-type controls. Over-shooting operating tempera 
ture is entirely minimized by the controller. 
Description: Operation of the “Atcotronic” Input 
Controller makes use of a Wheatstone bridge circuit — 
one slidewire is located in a pyrometer and the other in 
the Controller. Varying temperatures cause unbalance 
in this circuit, changing the rate of charge and discharge 
of a capacitor. This action in turn actuates relays or 
switches that ultimately regulate heating circuits. 


Ability to operate with a very narrow proportional band 
(2% in some cases) eliminates’ set-point shift with 
varied load changes. 


Type 4702-A Controller incorporates a snap-action 
switch whose rated loads are: 10 amps @ 115 volts, 
5 amps @ 230 volts AC—non-inductive, 25, 50, or 6 
cycles. Type 4702-B incorporates a mercury switch 
relay rated at 30 amps @ 115 volts or 20 amps @ 230 
volts with same current characteristics. 


Full particulars are included in maker's Bulletin J-40. 


Source: Product of Automatic Temperature Control 
Company, Inc., Dept. FP, 5200 Pulaski Ave., Philadel 
phia 44, Pa. ... or for more information check FP 1334 
on handy form, pages 2 and 3. 


Fitted with selector switch, 
vacuum gauge gives readings 
for any of 5 stations... 


calibration not affected by atmospheric pressure 
changes in ambient temperature 
Uses: Vacuum gauge is capable of measuring and 
indicating absolute pressures in the range from 0 
1000 microns of mercury. Intended for laboratory # 
production instrumentation. Accuracy and respoa® 
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PROCESS INSTRUMENTATION 
a 


suit it for leak detection warning work or pressure 
operated control systems. 

Features : A 5-position switching attachment on this 
instrument makes it possible to obtain direct readings 
from as many as five different stations. Matched gauge 
tubes eliminate need for additional adjustment when 
switching. In addition, calibration of the gauge tube 


Vaccum gauge operates on noble metal 
thermopile principle 


is not affected by exposure to atmospheric pressure or 
to changes in ambient temperature. 


Response is reported less than Y, second. Nickel-plated 
pickup tubes afford freedom from outgassing, system 
contamination, and corrosion. 


Description : Operation of the vacuum gauge is 
based on the noble metal thermopile principle. Hot 
junctions are heated by an AC source, while cold junc- 
tions are kept at ambient temperatures by heavy silver 
studs. As pressure decreases, lowered thermal conduc- 
tivity of gas surrounding junctions tends to increase 
the output of the thermopile. DC voltage generated 
by the thermopile is a measure of pressure. 


Source : Development of the Hastings Instrument 
Company, Inc., Dept, FP, Super Highway at Pine Ave., 
Hampton 10, Va. . . . or for more information check 
FP 1335 on handy form, pages 2 and 3. 


Set of two bellows utilized 
for liquid level control 


Liquid level controller that uses two bellows is detailed 
in 4-page bulletin that indicates advantages, outlines 
results to be expected, and gives typical specifications. 
Liberally illustrated Bulletin 1100 is issued by Automatic 
Control Company, Dept. FP, St. Paul 4, Minn. When 
inquiring specify FP 1336 on handy form, pages 2 and 3. 


Vacuum, differential pressure 
readings taken from gauge 


Gauge for precise vacuum or differential pressure readings 
is described and illustrated in 4-page bulletin. Manometer 
is avaiable in 2 sizes; first has range from 0 to 100 mm 
in 0.1 mm steps, and second has range from 0 to 100 mm 
mimm steps. Principal feature is that gauge eliminates 
need for boiling mercury to remove air. 


Five diagrams are included with information on use, filling, 

and cleaning. Bulletin Z-251 is issued by Scientific Glass 

Co., Inc., Dept. FP, 120 Lakewood Terrace, 

eld, N. J. When inquiring specify FP 1337 on 
form, pages 2 and 3. 


AY, 1951 


THE BECKMAN MODEL H-2 pH METER 
is one of a complete range of Beckman 
PH Meters available for every type of 
application*. The H-2 is particularly 
recommended for applications where 
high accuracy and simple operation— 
combined with the convenience and low 
cost of 115-v. AC operation—are desired. 

It provides instant and direct pH read- 
ings, and a simple, built-in dial permits 
quick, convenient temperature compen- 
sation over the entire range of 0° to 
100°C (32° to 212° F.). High reading ac- 
curacy is assured by wide-spread dual 
range scale that reads from 0 to 8 pH or 
from 6 to 14 pH at the turn of a switch. 
Same switch also provides instant milli- 
volt readings from 0 to +800 mv and 
from +600 to +1400 mv for titrations and 
oxidation-reduction measurements. 

Built-in electrode support and com- 
pact case design save valuable space and 
permit easy portability to various plant 
locations. 

Particularly important is the wide 
range of factory-sealed, maintenance- 
free Beckman Glass Electrodes available 
for use with this instrument .. . elec- 
trodes that are virtually unbreakable... 
that cover extreme temperature ranges 
from below freezing to above boiling... 
that have an unprecedented pH range 
with negligible errors ...that are abra- 
sion-resistant and chemically durable to 
a degree never before thought possible 
in glass electrodes. 


*In addition to the H-2 Meter, other Beckman 
pH equipment includes completely automatic pH 
indication and control instruments for large- 
scale process applications... battery-operated 
models for complete portability in plant and 
field use ...and a laboratory type instrument 
that features maximum versatility and ac- 
curacy for research and laboratory applications 


BECKMAN INSTRUMENTS 


control modern industries 


In virtually ALL phases 
of Food Processing 


BECKMAN pH CONTROL 
is making vital savings 
like these ... 


Throughout the food industry—in baking, canning, sugar refining, brewing, milk 
Processing and a wide range of other operations—cost-conscious operators are making 
important savings by Beckman-controlling the pH of their processes. Some of the many 
benefits resulting from Beckman pH Control include: 


+++ better quality, greater uniformity, fewer 
rejects in the baking of crackers, bread and 
other kery products. 

¢++improved fermentation control in brew- 
ing, wine making and distilling processes. 


eee better quality and flavor in a wide range 
of dairy Processing and making 


«© more accurate contro! of flavor and 

ity, better jel consistency, in jam and jelly 
making. 

+ + + improved sterilization, flavor and quality 
in various canning and preserving operations. 
+++and valuable savings in time and proc- 
essing costs in many other food processing 
operations. : 


lf you have not yet investigated the savings Beckman pH Control can make in your 
Particular food processing operations it will pay you to discover what others—possibly 
your own competitors—are doing to cut costs, improve quality and enhance flavor and 
marketability with the aid of Beckman pH Instruments. 


The Beckman Model H-2 pH Meter illustrated above 
is ideal for most food processing plants because of its 
high accuracy, its inexpensive AC operation and its simple 
direct-reading convenience. Let our trained engineers show 
you how this instrument can quickly pay for itself and 


Produce year-round savings in your operations. For further 
details see your nearby authorized Beckman dealer —or 


write direct. Beckman Instruments, National Technical 


Laborotories, South Pasadena 19, Calif. 


Beckman Instruments : pil Meters and Electrodes — Spectrophotometers — Radicactivity Meters — Special Instruments 


When inquiring check FP 1338 on handy form, pgs. 2-3 
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COAST TO COAST! 





In THE New York Central Grain 
Terminal at Indiana Harbor, Ind., 
an operator checks the tempera- 
tureof ‘acres’ of stored grain with- 
out moving a step! He knowsinan 
instant if there are “hot spots” 
...and where! He knows when 


it’s time to turn over the grain. 


This modern magic is made pos- 
sible with an ElectroniK Precision 
Indicator with hundreds of ther- 
mocouples distributed through- 
out the bins. A simple push on a 
button instantly provides an 
accurate temperature reading. 
Button stays in until another is 
pushed . . . permitting loggin 

of temperatures, if required. 
Temperature measurement is 
made thro#gh flexible cables that 
connect thermocouples to the 
indicator. Installation is easy 


A WHOLE NEW CONCEPT OF INSTRUMENTATION BASED ON BROWN CONTROL 
TECHNOLOGY IS REVOLUTIONIZING THE FOOD INDUSTRY FROM 


Nee 


+. with an 


PRECISION 
INDICATOR 


and maintenance is minimized. 


The ElectroniK Indicator is quick- 
balancing, non-cyclic, rugged and 
dependable. In addition to accu- 
racy and convenience, its advan- 
tages in this application include 
the prevention of grain loss or de- 
grading and the elimination of 
unnecessary agitation. 


Ask for a demonstration of this 
amazing instrument. Call your 
local Honeywell engineer . . . he 
is as near as your phone! Write 
for Data Sheet No. 3.6-5. 


MINNEAPOLIs-HONEYWELL 
Recutator. Co., Industrial Divi- 
sion, 4566 Wayne Ave., Phila- 
delphia 44, Pa. Offices in more 
than 80 principal cities of the 
United States, Canada and 
throughout the world. 





When inquiring check FP 1339 on handy form, pgs. 2-3 
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Suitable for all types 
of fluorimetric 
analysis... 


multi-range photoelectric fluo- 
rimeter has good sensitivity 


Uses: Finds application for all 
types of fluorimetric analysis; also 
useful in colorimetry and nephelom- 
etry. Measurement of fluorescence 
in quantitative analytical procedures 
involving thiamine, riboflavin, chlo- 
rophyll, etc., indicates usefulness. 


Features: Calibration stability and 


relative freedom from zero drift are 
reported excellent. Good sensitivity 


Multi-range photoelectric fluorimeter 


permits assay of micro-quantities, 
even though highly selective optical 
filters may be used. Sensitivity is 
changed by a dial switch which ex- 
pands the meter readings 1, 2, 5, 10, 
20, 50, and 100. 


Description: Multi-range photo- 
electric fluorimeter is designed to 
hold a standard 15mm test tube, also 
primary and secondary 2 x 2” optical 
filters. Two cuvette carriers are sup- 
plied. Cuvettes are regular ‘“Pyrex’’ 
brand test tubes selected for uni- 
formity of diameter and wall thick- 
ness. 


Instrument is mounted in a compact 
metal case measuring 20 x 23 x 12” 
over-all. Hinged cover protects panel 
when unit isn't in use. 


Source: Product of the Central 
Scientific Company, Dept. FP, 1700 
W. Irving Pk., Chicago, Ill... . or 
for more information check FP 1340 
on handy form, pages 2 and 3. 


Big supply of turkeys 


Turkey growers intend to raise 44,773,000 
turkeys this year — 1% more than in 
1950. Big demand and higher prices for 
red meats is said to inspire this planned 
slight increase. 















HI-FLOW™ 


means 


HIGH 
CAPACITY 


This Taylor HI-FLOW 
Valve is a single-seated dia- 
phragm valve in the 150 
pound class with maximum ca- 
pacity. In fact, it gives you a net 
flowing area equal to 90% of the 
corresponding pipe size. And in 
some cases, the HI-FLow Valve 
enables you to use a smaller body 
size than usual. Features: In- 
herent tight shut-off; Easy maintenance; Long life; 
Cast iron or Motosteel* diaphragm motor. Write for 
Bulletin 98183, or ask your Taylor Field Engineer! Taylor 

Instrument Companies, Rochester, N. Y., and 






















aes Toronto, Canada. Instruments for indicating, 
Oz lor’ recording and controlling temperature, pressure, 
‘i Centennial'\ humidity, flow and liquid level. 





4 ACCURACY FIRST 
SINCE 188! 


*Trade-Mark 
_ TAYLOR INSTRUMENTS MEAN ACCURACY FIRST 
When inquiring check FP 1341 on handy form, pgs. 24 
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Seconds count when things go wrong . .. wherever temperatures 
are critical. And not even a split-second is lost in reading tem 
peratures accurately, when the thermometers are WESTON. 
Their large, boldly marked faces are readable, even from & 
distance. And the rugged, all-metal construction of WESTON 
bi-metal thermometers assures dependable, trouble-free opert 
tion. Available in types, sizes and stem lengths for most indus 
trial applications. Write for bulletin T-13. Weston Electri 

Instrument Corporation, 597 Frelinghuysen Avenue, Newark 5, 
N. J. ... manufacturers of Weston and Tagliabue Instruments 


WESTON %iimenl 


When inquiring check FP 1342 on handy form, pgs. 4 
FOOD PROCESSING 
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No elaborate installation 
red for humidity 


controller... 


plugs in-series-with power cord of humidification 
equipment; for relative humidities from 20 to 100% 


Uses: Senses relative humidity and maintains any 

preset value between 20 to 100% by controlling the 

action of electrically operated humidifying and de- 
humidifying equipment. 

Features : Control is a plug-in type, requiring no 

elaborate, delicate installation. All that is necessary 

— for connection is 

merely pluggin 

humidifier a a 

humidifier cord 

into control, plug- 

ging control into 

wall outlet, and 

then setting dial 

at percentage of 

relative humidity 

to be maintained. 


Description: 
Humidistat utilized 
, _ in this control is-a 
Plug-in humidity controller er oa ag oe 
control dimensions are 714,” wide x 33/4,” deep x 63/,” 
high; net weight is 31/4 pounds. Control can handle a load 
of 15 amp at 115 volts. 


Internal wiring of the unit depends upon whether it 
is to be used with humidifying or with dehumidifying 
equipment, since control action here is dependent upon 
either rising or lowering humidity. 

Source: Product of the Abbeon Supply Co., Dept. 
FP, 59-10 41st Drive, Woodside, New York, N. Y... . 
or for more information check FP 1343 on handy form, 
pages 2 and 3. 


Specific gravity readings 
not subject to errors of 
liquid-gas interface ... 


direct reading instrument for liquids employs totally 
submerged plummet 


Uses: Gives direct specific gravity readings by func- 
tioning as a simple by-pass in any liquid line or vessel. 

yan) «~Made for high or low temperatures, vacuum 
peeve service, clear or opaque liquids, 
and any calibration (Baume, specific gravity, 
“API can be furnished within the range 
limits of 0.2 to 0.005 density). 


Features: Eliminates the errors caused 
by liquid and gas interface in hydrometers. 


Description:  Direct-reading “Densitrol” 
uses a totally submerged chain-weighted 
plummet as the measuring element. Plum- 
met is self-centering, operates without fric- 
tion, and will not stick to the sides of 
the chamber. The direct-reading scale is 
marked boldly and is read across a single 
teterence line on the plummet. Length of scale is 5”. 
Source: Product of the Precision Thermometer & 
lnstrument Company, Dept. FP, 1400 Brandywine St., 
Philadelphia 30, Pa... . or for more information check 
FP 1344 on handy form, pages 2 and 3. 
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Temperature Chart shown 
above indicates type of 
control-obtained at 
Smith Brothers with 


Powers Recording Tem-, 


perature Regulators. 


At right: Powers FLOW- 
RITE Diaphragm Valve. 


ts. 


Cooking of the ''World’s Best-Tasting Cough Medication” 
Is Automatically Regulated by : 


Temperature Recording Regulators 
They Save Labor — Help Insure Uniform QUALITY 


For 104 years Smith Brothers cough drops have been famous for 
good flavor by seekers of cough relief. When Smith Brothers sought 
relief from the errors and losses of manual control of cooking 
operations they installed Powers Recording Regulators in their 
plants at Michigan City, Ind. and Poughkeepsie, N. Y. 


When you want better temperature or humidity control for 


AIR CONDITIONED process or packaging rooms 
DRYERS, drying, curing or chilling rooms e COOKING tanks, vats, retorts 
or kettles « WATER TEMPERATURE CONTROL—for every requirement 
. +. contact your nearest Powers Office. There’s no obligation. With 
60 years of experience and a wide variety of self operating and 
pneumatic controls we may be able to help you select the best 


uipment for your requirements. 
equip y' eq’ tacos 


THE POWERS REGULATOR CO. 


When inquiring check FP 1345 on handy form, pgs. 2-3 





FOOD PLANT 


In bottle-washing room, walls are protected from crates and water by stainless stee! sheets 


ei ea iy a tod rm Stainless Steel Facing on Doors and Walls 
STOP THEM WITH 


lj IV + R C FY Reduces Building Maintenance 


MODERN SYSTEM OF INSECT CONTROL |" = Am 1 well as on processing equipment 


Diversey Modern System of Insect Control is fast, sure, 

jeerenmce! practical! No INSECT IMMUNITY BUILD- : 

quality Pyrethros: is used, assuring quick’ kill power | [et ifaey & Ke ROBLEM: At The Old Meadow Creamery Com 
always. Recent unbiased laboratory tests prove the ae ’ fo | pany, Cleveland, frequent rinsing of walls and floor, 


superior KNOCK-DOWN and KILL POWER of Diversey 
Insecticides over 10 other widely used industrial insec- 
ticides! SEE FOR YOURSELF ... ASK FOR A FREE 
DEMONSTRATION! 


CALL YOUR DIVERSEY 
D-MAN TODAY! 


fd oe ae ctr 
. / POWER assured with Di- 
Cremer 


versey Modern System of 

Insect Control! Ask about laboratory control, every 
the Diversey Vapesioar Loan batch of Diversey Insecti- 
Plan! Call, te or wire cide is tested on live insects 
today! for kill power. 


THE DIVERSEY CORPORATION 


a 


When inquiring check FP 1346 on handy form, pgs. 2-3 
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Maintenance costs were reduced by surfacing doors 
with stainless steel 


damage from milk crates, and exposure to steam and 
water from machinery made it almost impossible to mam- 
tain a painted wall in the bottle-washing room. Doos 
were also a difficult maintenance problem, requiring ft 
placement every 4 or 5 years because of frequent washing 
as well as damage by dollies loaded with cases. 


Solution: All four walls of the bottle-washing room 
were surfaced to a height of 53” with stainless steel. 
Doors and frames were also surfaced with stainless sted 
sheets. Thus, vulnerable surfaces of the buildings have 
the same protection usually applied to processing equip 
ment. 


Results : Painting and other repair and replacemett 
costs have been greatly reduced. Doors are now 

for many years of trouble-free service. 

Source: U. S. Steel Supply Co., Dept. FP, 710 
Bessemer Ave., Cleveland, Ohio ... or for more infor 
mation check FP 1347 on handy form, pages 2 and 3. 
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prevents formation of slime 
in acid cooling waters... 


sodium trichlorophenate appears to be more effective 
than sodium pentachlorophenate at low pH 


Uses: Controlling formation of slime in industrial 
cooling waters. Can be used alone or alternately with 
(or as supplement to) chlorine, sodium pentachloro- 
phenate and other chemical agents. 


Highly effective against bacteria and alge, particularly 
capsulating, gram-negative bacteria that are commonly 
contributive to slime formation. 


Features : The trichlorophenols liberated by product 
are more soluble in acid waters than free pentachloro- 
phenol that is liberated from sodium pentachlorophenate 
in acid solutions. This fact is believed to be responsi- 
ble for the better efficiency of the product under acid 
conditions. This increased efficiency is important be- 
cause of the trend toward holding cooling waters slightly 
on the acid side for better control of corrosion. 


Description : A technical or commercial grade of 
sodium trichlorophenate, Santophen 45 is approximate- 
ly 65% active. The inert is composed of sodium sul- 
fate, sodium chloride and moisture. It comes in the 
form of small, brown flakes that are readily soluble in 
water to the extent of about 40% at room temperature. 
Using Aerobacter aerogenes, a common slime-forming, 
gram-negative bacterium as a test organism, concentrations 
of Santophen 45 shown in the following tabulation were 
found effective in completely inhibiting this organism in 
buffered nutrient medium. Activity of sodium penta- 
chlorophenate is included for comparison. 


Ppm Causing Complete Inhibition 
Sodium Penta- 


pH of Medium Santophen 45 chlorophenate 
6.25 25-30 90-115 
7.0 30-35 100-125 
8.5 100-125 175-225 


Overall conditions dictate dosage. It may range from 
10 ppm (based on total weight of water in system) 
twice weekly where sliming conditions are mild, to 50 
ppm daily where conditions are optimum for micro- 
biological growth. Santophen 45 can be added at any 
point in the system. 


Source: | Development of Monsanto Chemical Co., 
Organic Chemicals Div., Dept. FP, St. Louis 4, Mo. 
. of for more information check FP 1348 on handy 
form, pages 2 and 3. 


Safely loosens and removes grease 
and carbonized deposits from 
soft metals, paint . . . 


non-foaming detergent does not contain chromates 
and does not irritate 


Uses: For safe removal of grease and the loosening 
of carbonized deposits from pans, utensils, vats, carts, 
floors, walls, etc., in bakeries, canneries and other food 
plants. Can be used in soaker tanks, spray washers and 
for manual washing. 


Features : Cleaner is safe for soft metals such as tin, 
aluminum and galvanized white metal, for baked 
and for paints. 
scription : Non-foaming detergent is non-toxic 
2 erating, contains no chromates. It has a pH 


call S-A-F detergent is a product of The Du Bois 
~mpany, Dept. FP, Cincinnati 3, O. . . . or for more 
information check FP 1349 on handy form, pages 2 and 3. 
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Thousands of tiny steel balls ham- 
mer the metal — “cold work” each 
roller — pay off in extra fatigue life 
. .. added ability to withstand shock 
and impact loads. 





Why you should be sure the roller chain you buy has 


SHOT-PEENED ROLLERS 


Look for the distinguishing darkened rollers on every roller 


chain you buy! They're your guarantee of extra fatigue life. 


... one of the extra-strength Shot-peening is just one of the added manufacturing refine- 
features you gel with every ments that make Link-Belt Precision Steel Roller Chain a longer- 
LINK-BELT Roller Chain life chain. Controlled material selection and heat treating assure 


absolute uniformity .. . no weak members. 


Link-Belt Roller Chain is available in single or multiple widths, 
in ¥% to 3 in. single and double pitch. For the best in roller chain, 


get in touch with your nearest Link-Belt office. 





Easier coupling and uncoupling 
without sacrificing Patented E-Z Assembly feature of 
load distribution Link-Belt Precision Steel Roller Chain 
has won world-wide approval. Cou- 
pling and uncoupling of multiple 
width chains—right on the job—is 


far easier. There’s absolutely no sac- PRECISION STEEL ROLLER CHAIN 
rifice of load distribution . . . no loss 

f the chain’s remarkable performance. 
a See oe aor pe 3 LINK-BELT COMPANY: Indianapolis 6, 
Press-fits between chain pins and mid- Chicago 9, Philadelphia 40, Atlanta, 
dle bars have been modified. But full 24, Los Agueles 95, Seals & Toronto 8, 

# i i = n ut rica). ces, Facto: 

load CAFEYINg Capacity across the en Branch Stores and Distributors in celeste. 
tire width of the chain has been pal cities. 12.333 
maintained. 


When inquiring check FP 1350 on handy form, pgs. 2-3 

























































y power for 


your hand pipe tools 


with Rei Gzip 


One man can 
handle this 
RiGe.iD"400” 
Portable Power 
Drive 





Legs, handy tool tray and fittings 
at slight extra cost. 


@ Cut and thread more pipe faster, more easily with 
efficient No. 400. Lightest power unit made—one 
man can move it around on the job. Universal motor 
— forward, reverse, light socket power. RIFAID 
3-jaw chuck, with chuck wrench ejector; self-center- 
ing workholder in rear turns with pipe. Sealed-in 
lubrication. Plenty of power, pays for itself in time 
and work saved in hand tool threading, cutting, 
reaming. Ask for the RIZAID ‘400” Power 
Drive at your Sypply House. 






F Work-Saver Pipe Tools ; 


When inquiring check FP 1351 on handy form, pgs. 2-3 
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SANITATION & MAINTENANCE 





Powdered soap'’s active agent 
—hexachlorophene— reduces 
industrial dermatoses. . . 


maintains the bacteria count at a very low level 


Uses: As an industrial soap for reduction of derma- 
toses and other bacterial skin diseases. 


Features: Uses Hexachlorophene (G-11) (Registered 
Sindar Corp.) as active medicating agent. Hexachloro- 
phene is said to have a good preventive effect on second- 
ary infections from minor injuries. Promotes rapid healing. 


Description: Hexachlorophene (G-11) is a germ killer 
that is now being used in surgical scrub-up techniques. 
As utilized in this 
powdered hand 
soap, it is described 
as Maintaining bac- 
teria count at a 
very low level. Re- 
search done on 
soaps containing 
hexachlorophene 
was conducted in 
industrial opera- 
tions where the in- 
cidence of derma- 
titis was relatively 
high. Each test 
showed important 
decreases caused by 
resident skin bac- 
teria. 





Source: Germa- 
Medica hand soap 
with G-11 is a product of Huntington Laboratories, Inc., 
Dept. FP, Huntington, Ind. . . . or for more information, 
check FP 1352 on handy form, pages 2 and 3. 


Powdered germicidal Soap 


Protects food plant structures, 
equipment from wide variety 
of alkalies and acids... 


non-toxic vinyl coating absorbs little moisture, is 
odorless, tasteless, tough and adherent 


Uses: As a tank lining and for protection to metals, 
concrete, stone, brick, stucco, plaster, pumice or other 
formed blocks, Celotex, wailboard and plywood against 
attack of weather and corrosive agents. 


Particularly effective for the protection of food products 
during processing, handling and storage. Coatings 
simplify the cleaning of washers, filters, storage vats, 
pasteurizers and other processing equipment in wineries, 
distilleries, breweries, bottling plants, etc. They are 
suitable for floor, wall, ceiling, piping and ventilation 
duct maintenance because of high resistance to abrasion 
and shock. 


In dairies, their resistance to lactic acids, fats and 
caseins makes them suitable for use on the exteriors of 
holding tanks, bottle washers and other equipment, as 
well as on walls and floors. 


Features: Resistant to most dilute acids, including 

hosphoric, lactic and citric; alkalies such as sodium 
hydroxide, TSP, hypochlorite and caustic sterilizing and 
cleaning agents; salt solutions and most alcohols. 


Under normal ‘atmospheric conditions, coating will 
not absorb more than 0.05 to 0.1% of water by weight 









Clean Your Smoke Houses 
in 1/4 of the Time—with 1/3 
the Labor and NO FUMES! 





Use the Magnus Method, with Magnus 230X 
as described on pages 23-24 of the Magnus Ade 
Food Plant Cleaning er 
Handbook. ra 
















Write for your copy 
now! Hundreds of One 
other improved oal; 
cleaning ideas are 10 
detailed. T 
sup) 
exp 
MAGNUS CHEMICAL CO,, cop 
173 South Ave., Garwood, § W- 


N. J. In Canada—Magnus 
Chemicals, Ltd., Montreal, 
| Service representatives in AZ 
H principal cities. 


Whe 





When inquiring check FP 1353 on handy form, pgs. 23 
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CUTS CLEANING 


COSTS for... 

© Industrial Plants 

© Food Processors 

® Packing Plants 

® Dairies 

© Hospitals, Institutions 
© Chemical Plants 

© Public Buildings 

© Paper Mills 

If you have a cleaning problem, here’s the most efficient and 
economical way to solve it! This completely portable F. 
Hi-Pressure Cleaning Unit sweeps away accumulations of process 
refuse, residue, debris, or any other kind of dirt from walls, floors, 
vats, belts, machinery, etc., with high velocity jet of hot o 


cold water at 300 to 500 p.s.i. Ideal for cleaning in 
corners, other out-of-the-way places. Saves time! Saves money! 


Available in 10 gal. per min. size for 
1 gun or 20 gal. per min. for 2 guns 
operating simultaneously. Jag z 

HI-PRESSURE 
your cleaning job faster, better, S 
cheaper! Address: A. B. FARQUHAR ta A 
CO., Special Machinery Division, 1203 Faced ag RE fog 
Duke St., York, Pennsylvania. eel 


TRIMMING TABLES + HYDRA 
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Write now for complete informa- 
tion on how this amazing Farquhar 
Hi-Pressure Cleaning Unit can do 









When inquiring check FP 1354 on handy form, pgs 2 a 


FOOD PROCESS 









BRADLEYS HELP MAKE 
THE PLANT...-.-- A 












30X 
: 





Adequate facilities for washing are now considered im- 
rtant by managements. Such facilities include sanitary 
Bradley Washfountains as pictured above. 


Bradleys Save Water and Installation Cost 


hot and one cold water supply and one drain are the 
< ro eomections required for a Bradley that serves up to 





ning 


ves 10 workers simultaneously. 
are ‘ 
There are no faucets to touch, the spray of water being 
supplied by the central sprayhead. Other advantages are 
explained in our Catalog D-713... Why not write for a 
co, | copy now... BRADLEY WASHFOUNTAIN CO., 2267 


wood, W. Michigan St., Milwaukee 1, Wisconsin. 
agnus 


“| BRAPLEV, svocos 





Ui Oui Cataleg 4701 


Distributed Through Plumbing Wholesalers 





. 
When inquiring check FP 1355 on handy form, pgs. 2-3 
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Uf THE SIMPLE WAY! 


witH |CHLORAMETERS 


" Thanks to simple design 
and non-corrosive con- 
struction the CHLORA- 
METER eliminates head- 
aches in treating 


© Plant Water 

® Cooler Water 

@ Process Water 

® Any Dubious Water 


The CHLORAMETER has 
only one moving part... 
is easy to install, simple 
to operate .. . uses one 
simple adjustment to in- 
sure ACCURATE PRO- 
PORTIONAL FEED at 
Gny practical dosage. 





















ae = 













BENTON PRODUCTS, Inc. 
\ (Dep't. J) 
1S Orawaupum Street 






White Plains, N. Y. 


s. 24 When inquiring check FP 1356 on handy form, pgs. 2-3 
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SANITATION & MAINTENANCE 


in continuous immersion for 24 hr. Non-toxic, taste- 
less and odorless, coating is tough, durable and easy to 
clean, Adhesive qualities are reported to be unusually 
good, and resistance to shock and reverse impact high. 


Small breaks in coating are repaired by removing loose 
coating, cleaning exposed surface thoroughly, and re- 
finishing with the coating material. The newly applied 
solution softens and penetrates the old coating, pro- 
duces a continuous film equal to the original. 


Film is non-brittle and follows expansion and contrac- 
tion of metal surfaces. It does not conduct electrically. 


Description: Series of vinyl coatings may be used 
for both maintenance and tank lining protection. Main- 
tenance applications consist of a prime coat and two or 
three finish coats. Tank linings require two inter- 
mediate coats as well as primer and finish coats. Coats 
may be applied to clean and prepared surface by spray, 
brush or dip. Coatings dry by solvent evaporation, 
without baking. 


Metal surfaces are best prepared by blasting with shot 
or sand. However, wire brushing, scraping and use of 
emery cloth, followed by use of a special preparation, 
is often satisfactory. A pickled surface is also accepta- 
ble. Masonry surfaces should be etched. Surfaces 
saturated with grease or dirt should be steam-cleaned 
before etching. 


Although the liquid coatings are inflammable, the dry 
film does not support combustion. Films are suitable 
for temperatures to 160°F (or higher in certain cases). 
Standard colors are black, white, gray, oxide red, cream, 
green and aluminum. Special colors and formulations 
are available. 


Source: Products of Casey & Case Coating Company, 
Dept. FP, P. O. Box 151, Maywood, Calif. ... or for 
more information check FP 1357 on handy form, pages 
2 and 3. 


Newer form of floor patch 


» has finer aggregate to 


fill smallest cracks .. . 
bonds well to concrete surfaces; acid, oil resisting 


Uses: Resurfacing and patching material for con- 
crete floors. 


Features: “Armor” retains all of the advantageous 
properties of previously announced counterparts by this 
manufacturer, and in addition, the newer form is made- 
up of finer aggregate which is reported more effective 
as an over-all resurfacer since it fills the most minute 
cracks in concrete floors. 


Bonds very well to old concrete surfaces, and provides 
a flush patch when used in areas of appreciable size. 
Acid and oil-resisting properties make the product 
especially useful in dairies, distilleries, breweries, bot- 
tling plants, packing plants, etc. 


Description: Product is a dry cemetatious type pow- 
der made up of pulverized pure-oxidizing metal grains 
and four different kinds of aggregate, chemicals, and 
setting agent. Adding water and applying in a manner 
similar to concrete is application technique. 


Source: Armor floor patch and resurfacer is a 
product of The Monroe Company, Inc., Dept. FP, 
Cleveland 6, O. ... or for more information check 
FP 1358 on handy form, pages 2 and 3. 





CUT CLEANING COSTS 


with OAKITE HOT-SPRAY UNIT 


ERE’S the Oakite Hot-Spray Unit — the com- 

pact, mechanical cleaning instrument that 
can‘t be beat for slashing sanitation and paint- 
stripping costs. 


The Oakite Hot-Spray Unit fuses three vital 
cleaning elements — heat, pressure, detergent 
action. Delivers a powerful cleaning solution at 
the rate of 1-3/4 gallons per minute under 30 
pounds of pressure. Can be rolled around the 
plant to clean up equipment and heavily 
greased floor areas . . . wash walls, wood- 
work, ceilings . . . strip paint from heavy 
equipment. With long-distance Oakite nozzle 
adaptor, spray reaches surfaces 20 feet away. 
You save with the Unit because it 


@ Eliminates scrubbing and brush- 
ing 

@ Does more cleaning in less time, 
even in hard-to-reach areas 


@ Gives more production — less 
downtime 


@ One-man operation — no skill 
necessary 


FREE in-plant demonstration gladly given by 
your local Oakite Technical Service Represen- 
tative. Or write address below for full de- 
tails. No obligation either way. 

OAKITE PRODUCTS, INC., 27A Thames St., NEW YORK 6, N. Y. 


eavittd INDUSTRIAL cxy Aring 


OAKI 


Rat mate 066, HbA OR. + 
° 






When inquiring check FP 1359 on handy form, pgs. 2-3 
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When inquiring check FP 1360 on handy form, pgs. 2-3 





no container BREAKAGE 


and a BRAKE 
on rising costs 


with > 


TABLETOP CHAIN 


Rex TABLETOP Conveyor Chain helps 
keep the brake on production costs 3 ways: 


a LESS BREAKAGE AND SPILLAGE. 
Smooth, steady travel of TABLETOP 
means tip-free transfer for your con- 
tainers, reduces those costly items of 
bottle and jar breakage, keeps cans 
and tins “‘on the,right track.” 
e LONGER CHAIN LIFE. Simple two- 
piece construction and unique design 
make TABLETOP a long-life in. Wide 
sprockets engage the entire len of 
joint. The pin is relieved of all load 
le flexing over sp . There are 


no rivets or attachments to work loose. 
There’s no “wobble” possible. 





SUMP PUMP 


@ Advantages of this Deming 
Vertical Turbine Sump Pump 
include high efficiency, com- 
pactness, simplified installation, 
elimination of priming devices, 
and low maintenance costs. 


Uses include high service pump- 
ing, recirculation, cooling, drain- 
age, process pumping and simi- 
lar industrial uses. Capacities 
range from 15 to 3500 G.P.M. 
at pressures up to 175 Ibs. 
Various types of drive are avail- 
able to take advantage of most 
economical source of power. 
For complete details, write for 
data on Figure 4700 Vertical 
Turbine Sump Pump. 


| THE DEMING COMPANY 
| 534 BROADWAY + SALEM, OHIO 


DEMING 
DEPENDABLE: 
wy PUMPS 


DRIVE AND CONVEYOR CHAINS 


a | San at et ind ial si yj cigtla aaah thphaienia® 


HERE’S THE ANSWER TO ORNERY 
CLEANING AND CLASSIFYING JOBS 


If, for example, you are making edible corn prod- 
ucts, you want to rid the kernels of ferrous objects, 
stones, cob fragments, and unmentionable foreign 
materials. If you are making puffed cereals, you 
want to remove the hard, tough grains, metal frag- 
ments, black germs, and chaff. 

Whatever dry food materials or products you are 
processing, you can probably clean and classify 
them with the new Model Bauer No. 208-2 Specific 
Gravity Separators. 

The model illustrated (No. 208-2AA) is used for 
cleaning shelled peanuts, shelled corn, coffee, and 
oil-bearing seeds. It’s one of seven standard mod- 
els—and we also build special models to meet 





3) EASIER TO CLEAN. There are no 
pockets to catch and hold dirt on 
TABLETOP. Smooth surfaces and rounded 
edges assure a chain that stays far 
cleaner. Any possible accumulation 
can be easily removed with a jet of 
steam or water. 

You'll want more information on how 
TABLETOP can mean less breakage and spillage 
. » lower production costs all along the line. 
Our new let has all the details. Just mail 
the coupon. 









special situations. 

Our Bulletin F-16 gives 
detailed information on 
these machines and their 
installation. It also offers 
you our laboratory service 
to show what can be done 
with a test run of your par- 


ticular materials. 


Ask for a copy of the bulletin now 
while the subject is on your mind. 


THE 2 BROS. CO. 


1719 SHERIDAN AVE. 
SPRINGFIELD, OHIO 


ESTABLISWEDB 1878 
SOOO SOOOOOOHOSOSCOSOOSOSOOOEOEESE 


When inquiring check FP 1361 on handy form, pgs. 2-3 





Chain Belt Company 50-127 


1699 W. Bruce Street 
Milwaukee 4, Wis. 


Gentlemen: 


Please send me Bulletin: 51-60. 






When inquiring check FP 1362 on handy form, pgs. 2-3 
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Determination and control 
of liquid level 


Presenting line of liquid level gauges, 24-page bulletin 
describes instruments for measuring and recording 
depth of reservoirs, elevated tanks, irrigation systems 
process storage tanks, races, flumes, and weirs. 


Float, pressure bulb, pressure, counterpoise, differential 
pressure, and air-bubbler types of gauges are presented, 
with their uses in automatic measurement and contro! 
of liquid under various conditions — flowing, turhv. 
lent, corrosive, under static pressure, covered with ice 
or carrying solid matter. 


Contents also include information on applications ip 
chemical processing operations involving solutions, sus. 
pensions, and organic liquids; remote recording; and 
remote automatic pump control. Many photographs 
and drawings of typical applications supplement text, 


Bulletin L700 is issued by The Bristol Company, Dept. 
FP, Waterbury 20, Conn. When inquiring specify 
FP 1363 on handy form, pages 2 and 3. 


Canning equipment catalog 


New 450-page catalog describes canning equipment 
manufactured by the Anderson-Barngrover Division of 
Food Machinery and Chemical Corporation, Dept. FP, 
San Jose, Calif., and the Sprague-Sells Division, Dept. 
FP, Hoopeston, Ill. When inquiring specify FP 136 
on handy form, pages 2 and 3. 


Halves time for loading trucks 


Field report tells how method of loading semi-trailes 
with cases of canned citrus fruils was improved by use 
of power-belt booster conveyors and gravity conveyors. 
Loading time was cut 50%; loading crew was reduced 
by 1/3. Report No. 18 is issued by The Rapids 
Standard Company, Inc., Dept. FP, Rapistan Bldg, 
Grand Rapids 2, Mich. When inquiring specify FP 
1365 on handy form, pages 2 and 3. 


Describes food processing 
at leading food plants 


One of the important features of the new issue of Food, 
published by Mojonnier Bros. Co. is the processing stoy 
of honey, fruit spreads, vinegar and beverages at I. 0.4 
Foods in Cedar Rapids, Iowa. “Byrd, House of Quality’, 
the little known story of Virginia Senator Harry F. Byrd’ 
huge apple growing and processing operations, as! 
“Pioneer Citrus Processor Converts to Lo-Temp Froz 
Concentrates” are other highly interesting stories in ths 
24-page booklet. Available from Mojonnier Bros. ©, 
4601 W. Ohio St., Chicago 44, Illinois. When inquiting 
specify FP 1366 on handy form, pages 2 and 3. 


Installation and maintenance 
of steam traps explained 


Helpful, practical information is contained in 36-pif 
catalog containing specifications on complete line 
steam traps, float traps, air rclease valves, and pift 





densation loads, specifies traps or all classes of 


ment, gives pointers on how to install traps with i: 
FOOD PROCESSINE,, 





















line strainers. Catalog describes how to calculate COO rosio 









Lelecetlerve 
































fewest number of fittings. and tells how to service traps 
quickly and efficiently. 
ulletin 
rding 
‘stems, 


Photographs show typical installations; sketches and 
diagrams show typical trap arrangements, construction, 
and operation. “Solving Steam Trap Problems” is 
isued by V. D. Anderson Company, Dept. FP, 1966 
rential § W. 96th St., Cleveland 2, O. When inquiring specify 
ented, } FP 1367 on handy form, pages 2 and 3. : 
ontrol 

turbu- 

th ice, § Shows open steel flooring, 

concrete armoring 


MS inf Describing various types of open steel flooring and 
S, Sus f armoring for concrete, 16-page bulletin contains many 
;; and f clear illustrations ‘and installation photographs. Also 
graphs F described are safety treads for stairs and a system of 
text. § flooring which, when filled with concrete, can be used 
Dept instead of heavy concrete flooring to reduce dead load. 
specify p Containing specification data, safe load tables, instal- 
- methods, = hang pertinent information, Bul- 
etin 1103 is issue ravo Corporation, Machiner 
Division, Dept. FP, Fifth and Liberty Avenues, Pitts N @ Pp istons! 
burgh 22, Pa. When inquiring specify FP 1368 on handy 
pment form, pages 2 and 3. N o Valu es e 
* 





10n of 
ot. FP. 
'§ Characteristics and uses 
ef | of refrigeration oils No Churning 


Characteristics and recommended applications for var- or Whipping! PUMP IT. ee and Save Money 


a. of refrigeration vils are detailed in 12-page 
et. Description of “Floc” test for determining Don’t think of Moynos merely as “pumps” —they’re really 





an oil's suitability to low-temperature diti i ‘ : : eas 
pn il ; in 2. colors P *Suniso Refri aaaial tes ee Pero with amazing ability - or 

y Sun Oil Company, Dept. FP, Walnut cult work that has put them to many mew uses. Loday, 
and 16th Sts., Philadelphia 3, Pa. en inquiring R&M cleanly and conveniently —through pipes—Moynosaremov- 


ing such hard-to-handle edibles as hamburger, cake icing, 
potato salad, mush, cottage cheese, fruit pulp, citrus juices, 
whole cranberries, etc., with remarkable economy. 
PROGRESSING-CAVITY Versatile Moynos handle free-flowing liquids, non-pour- 
P U M P able pastes, lumpy materials, and solids in suspension. 
The simple rotor-stator pumping element is self-priming, 
self-sealing, long-lasting—delivers positive pressure in 


specify FP 1369 on handy form, pages 2 and 3. 









Agricultural biochemi 
discussed in book seater 


“— by Dutcher, Jensen, and Althouse, 502-page 
gives an introduction to agricultural biochemistry, 
covers plant and animal growth, and includes such 







topics as farm chemurgy, pesticides, oxidations, and . 
Ro rT requirements. To obtain “An Introduction DISASSEMBLES QUICKLY AND smooth flow without turbulence or 
0 Agricultural Biochemistry”, remit $6 direct to John EASILY FOR CLEANING pulsation. There are no crevices 





ality” we a eg og ere 440 F ane pr New where bacteria can thrive, and the 
Phandy form, pages 2 and 3" + came ae whole pump can be quickly dis- 
mantled for sterilizing. 


sf) Comput YOU TELL US! The Moynos shown above, 
er eases selection Ics installed between mixing tank and bot- 
















of metal substitutes tling machine, handle a high-viscosity 
Pocket-si 7 food. product which could be damaged 
7 a computer quickly tells the proper non-ferrous Coane by agitation. Here, the steady push of 
a steel alloys to use in 142 corrosive situations. Moyno is important, and there is no con- 
on =m secondary use is in the selection of substitute Ta tamination. Tell us what you'd like to 
tials when the alloy commonly used is unavailable. Ibo oll Ss do ‘Ask fe 7 Delica FSOTEE. 

'* 'o. 2, "he 





Computer is printed in 3 colors on heavy paper board, 
operates on the slide rule principle. Inner member is 


Moved to align the corrosive a i 
; gent with a large arrow; a : 

excell » Good, | ; good for this agent. Cor- 
Dope ~ 5 ed is issued by The H. M. Maton Catena, 
hm. t **, 8200 Lehigh Ave., Morton Grove, Ill. When 


Bp Wting specify FP 1371 on handy form, pages 2 and 3. When inquiring check FP 1372 on handy form, pgs. 2-3 
*, 1951 
| Page 51 




















¢ AGAINST 
PRODUCT CONTAMINATION 


An examination of Tri-Clover sanitary fit- 
tings, valves, pumps and specialties will con- 
vince you that here is your finest protection 


against product contamination. The close | 


grained, flawless surface and the exclusive Hi- : 


Gloss finish of Tri-Clover products truly ex- 


emplifies the positive protection and cleanliness | 
that is so necessary in processing foods and. 


beverages. 


Tri-Clover has spent over 30 years in de- 
veloping the most complete line to satisfy 
every product demand and piping problem. 


Careful, precision fabrication methods have : 


developed this superior line. Leak proof .. . 
easy to install . . . easy to disassemble and clean 
... long life... completely sanitary . . . exclu- 
sive designs . ,. these are the features that bene- 


fit Tri-Clover users. 


Satisfy all your fitting, valve, pump, tubing | j 
and piping requirements from this one depend- © 


able source. Specify Tri-Clover throughout 
your plant, and assure yourself of the finest. 
See your nearest jobber or write us for infor- 


MACHINE CO. 


Kenosha, isconsin 


TRIALLOY ANDO STAINLESS STEEL 
SANITARY FITTINGS, VALVES, 
PUMPS, 


INDUSTRIAL FITT 
TUBING, SPECIALTIES 


THE Complete LINE 


Whien inquiring check FP 1373 on handy form, pgs. 2-3 
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FABRICATED STAINLESS 
INGS 


STEEL 
AND 


INDUSTRIAL PUMPS 


NEW LITERATURE 


Shows 3000 and 4000 Ib 
fork trucks 


Eight-page, 2-color bulletin describes 
and illustrates’ the design and con- 
struction features of fork trucks with 
capacities of. 3000 and 4000 pounds. 


Bulletin contains: 1) pictures and 
descriptions of major components of 
the trucks; 2) dimension drawings 
showing maneuverability; 3) detailed 
specifications; 4) pictures and de- 
scriptions of features that lend ease 
of handling and maintenance; 5) 
pictures of these trucks working in 8 
different industries and 16 different 
applications; and 6) illustrations of 
14 accessory attachments that extend 
the applications of these trucks. 


Bulletin 1324 is issued by Baker In- 
dustrial Truck Div., The Baker-Rau- 
lang Company, Dept. FP, 1250 W. 
80th St., Cleveland 2, O. When in- 
quiring specify FP 1374 on handy 
form, pages 2 and 3. 


Shows steam specialties 


Thirty-three-page catalog contains full 
descriptions and specifications for line 
of steam specialties. Units include 
steam and air traps, pressure reducing 
valves, pump governors, pressure and 
temperature regulators, and _ boiler 
feed controls. 


Steam specialties catalog is issued by 
The C. E. Squires Company, Dept. 
FP, 18502 Syracuse Ave., Cleveland 
10, O. When inquiring specify FP 
1375 on handy form, pages 2 and 3. 


Preheat feed water in 
small power plants 


Two-page, 2-color bulletin describes 
water heaters for preheating boiler 
feed water in power plants of 300 hp 
or less, 


Illustrated with photographs, cutaway 
view, and dimensional diagrams, Bul- 
letin S-201-A is issued by The Swart- 
wout Company, Dept. FP, 18511 
Euclid Ave., Cleveland 12, O. When 
inquiring specify FP 1376 on handy 
form, pages 2 and 3. 


Variable-speed drives 
listed — 88 pages 


Line “Of variable-speed drives are 
listed and described in 88-page book. 
Available in 8 sizes and 16 types, 
drives come in horsepowers from 14 
to 25. Control is manual or auto- 
matic. 


Special feature of book is 36 pages 


of tables from which a drive of the 


Waia-RATURE CONTROL 


SARCO 


SAVES STEAM 


A pilot operated regulator with positive 
shut-off especially designed for instan. 
taneous water heaters or fuel oil pre. 
heaters. All sizes. Factory calibrated 
for any temperature between 0° and 
300°F.: Pressures to 175 p.s.i. Catalog 
No. 600. 


SARCO COMPANY, INC. 
Represented in Principal Cities 
Empire State Building, New York 1, N.Y. 


SARCO CANADA, LTD., TORONTO 5, ONTARIO 


IMPROVES PRODUCT QUALITY AND OUTPUT 


When inquiring check FP 1377 on handy form, pgs. 23 Whe 
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@ FOR GAUGING LIQUIDS 
OF ALL KINDS 
@ 100% AUTOMATIC wb 


© APPROVED BY 


UNDERWRITERS’ 


LABORATORIES 


WRITE FOR COMPLETE DETAILS 


Pe ae 


3925 SKILLMAN AVE., LONG ISLAND CITY 


When inquiring check FP 1378 on handy form, pgs 2 When 





FOOD PROCESS 


DON’T GUESS— 
KNOW 
YOUR TEMPERATURE 
iy ithe 


=> WRARICE 


41>" DIAL—INDICATING 
No. v80o200 Thermometers 


They are accurate 
@ They are modern 
© They are easy to read 
@ They are priced right 


H. O. TRERICE CO. SINCE 1923 
1420 W. LAFAYETTE BLVD. DEPT. A-14 DETROIT 16, MICH. 
Factory Branch Offices in all Principal Cities 


AIR OPERATED 


FS SOS 


RECORDING 
THERMOMETERS THERMOMETERS Traps PRESSURE GAUGES 


aa waa 


always fresh, always accurate 


PRECISE ... Coleman Buffers are accurate, because 
they are always fresh. These dry tablets can't deteri- 
crate and change pH as liquids do... Certified 
Buffer Tablets are accurate to 0.02 pH at all times... 
available from 2.00 pH to 11.80 pH in steps of 0.20 
pH... each tablet makes 100 mi of buffer. 
CONVENIENT ... You can store a wide range of 
Buffer tablets in a small space... and have fresh, 
accurate buffer always at hand. 

ECONOMICAL . . . Low initial cost, and freedom 
from spoilage make Coleman Certified Buffer tablets 
the economical, dependable way to use buffers. 


For full details write for Bulletin RB-205 


a as . 


ARAL AIAG 


gs. 2 When inquiring check FP 1380 on handy form, pgs. 2-3 
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NEW LITERATURE 


proper specifications for specific 
service may be directly selected. 
Other features include diagrams of 
automatic speed control applications 
and many photographs of drives in 
industrial applications. 


Book 2274 is issued by Link-Belt 
Company, Dept. FP, 307 N. Michi- 
gan Ave., Chicago 1, Ill. When 
inquiring specify FP 1381 on handy 
form, pages 2 and 3. 


Make good lard 
every time 


The entire process of rendering lard 
by the open-kettle method is detailed 
in a 16-page booklet entitled ‘How 
to Make Good Lard Every Time”. 
Material covered includes fats, chop- 
ping and cutting, cooking, end point, 
heat supply, skimming and purifying, 
straining, settling and agitating, press- 
ing, yields, pressure-rendering and 
preservatives. 


Form 7517 is issued by Koch Sup- 
plies, Dept. FP, 20th & McGee St., 
Kansas City 8, Mo. When inquiring 
specify FP 1382 on handy form, 
pages 2 and 3. 


Illustrates float traps 
for air, gas, steam 


Four-page, 2-color bulletin gives 
complete specifications, capacities, pres- 
sures, and sizes of 3 principal float 
traps used to drain condensate from 
air, gas, and steam equipment. De- 
tailed information is given on these 
applications. 


Bulletin 950 is issued by V. D. Ander- 
son Company, Dept. FP, 1966 W. 96th 
St., Cleveland 2,O. When inquiring 
specify FP 1383 on handy form, pages 
2 and 3. 


Bulletin describes kits 
for quick testing 


Four-page service bulletin describes 
and illustrates a number of units de- 
signed for chemical control. De- 
scriptions are concise, with main com- 
ponents listed for most of the control 
sets. 


Included are sets for pH determina- 
tion, water alkalinity, soil testing, 
chlorine control, and corrosion con- 
trol; a small-scale filter; permanent 
color standards; and an electroplating 
control kit. 


Service Bulletin G-2-50 is issued by 
LaMotte Chemical Products Co., 
Dept. FP, Towson 4, Md. When 
inquiring specify FP 1384 on handy 
form, pages 2 and 3. 


STEAM SEPARATOR | 
VIBRATING scrEeN } 


years abead in solving 


processing problems 


@ Spiral-uphill motion insures production capaci- - 
ties with laboratory accuracy of product. 


Designed with only three (3) moving parts. 
Separate wet or dry from 1 mesh to 400 mesh. 
Consumes less power than 200-watt light bulb. 


Eliminate plant shutdown — _ guaranteed 
screen cloth life. 


No transmitted vibration — mount unit on 
skids, wheels, tall building, top of bins, wood 
floors, etc. 


Explosion proof totally enclosed motor. 
Tumbled material — no floating dust. 


Triple screen capacity per sq. ft. of area. 


Reduce your costs and increase 
your profits and plant efficiency 
with the SWECO Separator. 


Send for complete information. 


SEPARATOR DIVISION, DEPT. FP 
SOUTHWESTERN ENGINEERING COMPANY 
4800 Santa Fe Avenue, Los Angeles 58, Calif. 


Request information regarding separation of 

wet (1) or dry (1 on single () or multiple () Deck Sweco using 

mesh cloth at Los. [ or Ton [) capacity per hour () per 
minute [). 


Used in the following, and many other, type plants: Citrus; Ground Walnuts; Salt; Pectin Liquor; Lemon duice; 
Peel 


Spices; Nut Meal; Cottonseed oil; Diced 5 


When inquiring check FP 1385 on handy form, pgs. 2-3 
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INT CLEAN-UP 


will chemicals alone. In 

Ub. In cleaning your 

plant also... anical scrubbing 
action. : 
Only the Sellergi 
tremendous hydra 
lodge instantly alt 


r provides the 


encrusted 
bright cleg@ 











When inquiring check FP 1386 on handy form, pgs. 2-3 
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NEW LITERATURE 


includes procedure for routine 
fumigations 


Sixteen-page illustrated booklet tells how to use Carboxide 
gas, a mixture of 10% ethylene oxide and 90% carbon 
dioxide, for faihigation, Gas is relatively non-poisonous 
to man, leaves no residues, odors or taste, has no effect 
on foods. It is effective against all stages of insect life 
and, being a gas, it penetrates every crack and crevice, 
without hand spraying. 


A_ low-cost procedure for routine fumigations of equip- 
ment is described. “‘Fumigating with Carboxide Gas” is 
issued by Carbide and Carbon Chemicals Division, Union 
Carbide and Carbon Corp., 30 East 42nd St., New York 
17, N. Y. When inquiring specify FP 1387 on handy 
form, pages 2 and 3. 


Gravity, centrifugal force 
clean compressed air 


Two-page bulletin describes and illustrates series of 
equipment used to clean and dry compressed air. Maker 
reports that 92% of oil, water, and dirt is removed 
from gas and air lines. Combination of gravity and 
centrifugal force is used. Units will clean from 5 to 
17,000 cfm of free air. Bulletin 1150 is issued by 
Logan Engineering Co., Dept. FP, 4901 W. Lawrence 
Ave., Chicago 30, Ill. When inquiring specify FP 
1388 on handy form, pages 2 and 3. 


Aids in selecting coatings 
to meet special needs 


Two 4-page folders are guides for selecting specialized 
coatings to solve maintenance problems involving rust, 
moisture, mildew, chemicals, fire resistance, abrasion, 
etc. They include information on odorless paints, rust- 
inhibiting paints and paints for application over damp 
surfaces or new plaster. Issued by The Wilbur & 
Williams Company, Dept. FP, Greenleaf and Leon Sts., 

Boston 15, Mass. When as specify FP 1389 on 
handy form, pages 2 and 3 


Presents many applications 
for line of lubricants 


Comprising 54 pages, data book gives detailed infor- 
mation on properties and applications of series of 
lubricants. Applications are presented in 2 ways — 
by general fields of industry, and by individual lubri- 
cant. Testimonials vouch for efficiency of. product. 
Data Book 1-50 is issued by Fiske Brothers Refining 
Co., Dept. FP, 129 Lockwood St., Newark 5, N. J. 
When inquiring specify FP 1390 on handy form, pages 
2 and 3. 


Diatomaceous earth used 
as aid in water filter 


Six-page bulletin describes filters used to. handle large 
volumes of water. Using diatomaceous earth as a filter aid, 
filters need not be broken down for cleaning or inspection. 
Cleaning requires from 4 to 7 minutes. 


Bulletin is printed in color, shaws typical installations 
and piping layouts. “Model SC Filters” is issued by 
Sparkler Manufacturing Company, Dept. FP, Mundelein, 
Ill. When inquiring specify FP 1391 on handy form, 
pages 2 and 3. 





advantages. 















Fully Automatic 
STEAM GENERATORS 
PE elm 7 


fev; ata esi E 
uel! 












Save 3 


















For light oil, heavy oil, 
gas and gas/oil firing. 

Steam generating units 

from 15 to 500 HP.—15 

to 200 p.s.i. Hot water 
boiler units 30 p.s.i. Re- 
duce operating costs as 
much as 40% — save 
man-hours — get clean, 
dependable heat and hot 
water. A.S.M.E. Code t 


construction. Write For Bulletin 
INC, 
















ORR & SEMBOWER, 
820 Morgantown Rd., Reading, Pa. 














When inquiring check FP 1392 on handy form, pgs. 2.3 


NEW TWIN-SHAFT MIXER): 
OFFERS TOP EFFICIENCY 


enntins inte GROEN Model TA completely 


Double -Action, 
SVD e as 


extra ru weds cooker - mixer. contone 
THEM OST RIGID HEALTH . 
REQU UIEMENTS. Fully enclosed verticd 
, motor drives two shafts: (1) 
3 — a slow speed shaft 
STEAM a 
\ 




























geo 





scrapers; 
seconda 
equippe with 

variety of mixers. Wi a 
GROEN exclusive seam 


a 







extra-large chore a 
ReneS 


one Sa 
MIXER KETTLE 





















ROTA-THERM 
JACKET 
AVAILABLE 










all Stainless 













Write us. 














4533 W. Armitage Ave 


GROEN MFG. Cc = Calcage 3% 


30 Church St., New York 7: 420 Market St., San Francisco ll. 


halfa century of fine ket! 


When inquiring check FP 1393 on handy form, pgs* 
FOOD PROCESS 


















Se 
os 
* 
i) 
S. 


aoe 
ce 
me 


sheet 


re 
~t.= 


oh 


_ on the New 
VET rs to) 
As A 


| CORROSION-RESISTANT 


"Waukesha | 
| Metal” | 


| NO PEELING PAINT 
| NO REFINISHING COSTS | 


Check these Extra-Value features: 
@ New One-Piece O-RING SANITARY SEALS eliminate TEN 


former parts — 


Save cleanup time. @ Positive Displacement, 


Twin-Blade Impellers provide Non-Agitating, Non-Aerating 


Pumping. @ Heavy Duty 


Ball Bearings for longer service. 


@ New Adjustable Ball Feet with high clearance for easy 


floor sanitation. @ New Time 


Savings in Sanitation — n 


° 
cracks or crevices inside or outside. @ Available in V-Belt, 


GEARHEAD, R 


eeves, or 


. S. Variable Speed models, all 
with or without the Vented Cover. 


*P.D. — Positive Displacement — Slow Speed 


Write for the complete story NOW! 


WAUKESHA FOUNDRY 
COMPANY 
WAUKESHA, WISCONSIN 


Once Again BAKER Makes 
Industrial Truck History! 


_ 


hed +d: 


Ae) 


ble Menulecture 


When inquiring check FP 1394 on handy form, pgs. 2-3 


POWER EFFICIENCY! Baker-built 
motors for travel, hoist and 
tile develop the highest horse- 
power for any motors of their 
size and weight. 


LOWER MAINTENANCE, GREATER 
SAFETY! Dynamic-braking, 
NoPlug Controller, operated 
by accelerator pedal, saves 
wear and tear on motor, drive 
axle, service brake and tires. 


TROUBLE-FREE TRANSMISSION! 
Efficient worm-drive power 
axle minimizes gear losses and 
reduces maintenance. 


MAXIMUM MANEUVERABILITY, 
SMOOTHER RIDING! Baker 
patented wide-angle steering 
axle is mounted longitudinally 
in jumbo-size rubber blocks 
accommodating it to uneven 
roadways, and absorbing shock 
from rough floors. 


SAFE, TIRELESS OPERATION! 
Automotive-type steer, soft- 
touch brake, cushion tires, 
greater visibility for operator. 


HYDRAULIC LIFT AND TILT! Low- 
presence hydraulic system for 
ift and tilt motions, increases 
safety and minimizes seepage. 


RUGGEDNESS AND STAMINA! All- 
welded steel truck frame with 
facegsa) bumper counter- 
wae t. Most efficient struc- 
tural design for strength and 
utilization of space. 


Write for Bulletin 1327 


BAKER INDUSTRIAL TRUCK DIVISION of The Baker-Raulang Company 


1208 WEST 80th STREET 


wy. 
\ARCT INDUSTRIAL 
When inquiring check FP 1395 on handy form, pgs. 2-3 
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CLEVELAND 2, OHIO 


TRUCKS 


NEW LITERATURE 


Cold water plus steam 
equals hot water 


Ratings and specifications for 5 sizes 
of all-bronze water heaters are con- 
tained in 4-page, 2-color bulletin. 
These units, complete with ‘all controls 
and accessories, mix steam directly 
with water to provide hot water at 
controlled temperatures. 


Bulletin SM-41, issued by O’Brien 
Steam Specialty Co., Inc., Dept. FP, 
361 Heffernan Bldg., Syracuse 2, 
N. Y. When inquiring specify FP 
1396 on handy form, pages 2 and 3. 


Conveyor and elevator 
belts described 


Featuring illustrations which show all 
major parts in detail, 26-page catalog 
section presents line of conveyor and 
elevator belts. Significant data is 
given. Conveyor and elevator belt 
catalog section is issued by The B. 
F. Goodrich Company, Dept. FP, 
Akron, O. When inquiring specify 
FP 1397 on handy form, pages 2 
and 3. 


Feed water control 
for boilers 


Sixteen-page, 3-color bulletin describes 
and illustrates a boiler feed water con- 
trol system that is operated by air. 
Three elements are taken into con- 
sideration by this control: steam flow 
from the boiler, feed water flow to 
the boiler, and water level in the 
boiler drum. In order to nullify the 
effect of ‘“‘swell’’ and to maintain 
proper rates of input, control func- 
tions primarily from steam flow, sec- 
ondarily from water level. 


Diagrams, cutaway views, typical chart 
records, and photographs of modern 
installations are iaieted in Bulletin 
105-C, issued by Bailey Meter Com- 
pany, Dept. FP, 1050 Ivanhoe Road, 
Cleveland 10, O. When inquiring 
specify FP 1398 on handy form, pages 
2 and 3. 


Details fluorescent lights 


Three-color bulletin contains much 
information about fluorescent light- 
ing fixtures with lamps measuring 
48, 72, and 96” long. Details are 
given for individual units, continu- 
ous line systems, and such accessories 
as sliding hanger suspension fittings. 
Wide variety of styles are presented 
in well-illustrated AIA File 31-F-23, 
issued by Benjamin Electric Mfg. 
Company, Dept. FP, Des Plaines, 
Ill. When inquiring specify FP 
1399 on handy form, pages 2 and 3, 


the NAIKRO PLAN 
0 


greater Fo : 
ee 


MIKRO-ATOMIZER 
for ultra-fine grinds 


MIKRO-PULVERIZER 
for granular 
or fine grinds 


assures 
ficiency 


ocessing © 


THE MIKRO PLAN for Pulverizing Efficiency involves 
more than a series of custom-built machines. It has been 
perfected through thousands upon thousands of labor- 
atory tests‘minutely checked against field performance 
records over the past 28 years. 
This Plan has enabled many food manufacturers, large 
and small, to improve quality, increase quantity, de- 
crease power consumption (in some cases as much as 
75%) and to eliminate such cost and time-consuming 
items as screening and classifying, duct work, etc. 
The scope of the MIKRO PLAN is almost as broad as 
the Food Industry itself .. . embracing both wet and 
dry milling. But the proof of its plus efficiency lies in its 
conspicuous success in handling those products requir- 
ing granulation or ultra-fineness, and perfect disper- - 
sion of particles. Here are some of the products which 
can now be processed at much lower grinding tem- 
peratures than ever before, as the result of recent . 
developments. 
Purees, Nut Pastes, Cocoa Nibs, Flavoring 
Syrups, Soups, Ultra-Fines for Fondants, 
Dry Milk, Food Flavors, Spices, Cocoa, 
Gelatine and other Dessert Mixtures, etc. 


It will cost you nothing to find out what the MIKRO 


PLAN can do for you. Simply submit your problem to 
the MIKRO Research Laboratory. Our engineers, after 
preliminary tests, will tell you how the Plan works for 
you. 


Write Today —for your copy of our latest catalog 
and Confidentiat Test Grinding Data Sheet 


PULVERIZING MACHINERY COMPANY 


63 Chatham Road 


Summit, N. J. 


When inquiring check FP 1400 on handy form, pgs. 2-3 
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PROVED IN 
PERFORMANCE _ 


Grinnell-Saunders Valves with 
CHEMICALLY INERT 


* 
KEL-F 
DIAPHRAGMS 


(Pat. App. For) 


Grinnell-Saunders Diaphragm Valves with KEL-F 
Diaphragms are living up to every promise made for 
them. KEL-F’s resistance to chemical action, low cold 
flow, wide range of temperature application and excep- 
tional flex life have combined to make it the most 
important diaphragm development in years. Read 
what users are saying... 










performance reports - - - 
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Complete information sent on request. 


*KEL-F is the registered trade name for polytrifluorochlorethylene, an 
exceptionally stable thermoplastic produced by M. W. Kellogg Co. 


GRINNELL 


WHENEVER PIPING IS INVOLVED 





Grinnell Company, Inc., Providence 1, R. I. 
Branch offices in principal cities. 





When inquiring check FP 1401 on handy form, pgs. 2-3 
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New “PRV” model 
power roof 
ventilator 


@ Get positive, controlled ventilation, independent of wind or 
weather conditions, in buildings with vertical flues or duct systems. 
Non-overloading, backward curved wheel direct-driven by self- 
cooled motor. Air control accessories. Exceptional air deliveries. 
Pressures range from free air to 114” SP. Weatherproof housing. 
Compact, rugged, precision-built, highly efficient. Easy to install 
and service. ‘“‘One-Name-Plate” Guarantee. Call nearby Branch 
Office (consult classified directory), or send inquiry card. 


ILG ELECTRIC VENTILATING CO., CHICAGO 41, ILL. 
2815N. Crawford Ave. Offices in more than 40 Principal Cities 


FREE! Engineering data bulletin No. 1901 







Jor Safety 


in DUMPING or CLEANING 


LEE 


HYDRAULIC 
OPERATING 











IN Pre 
Neer 
Le] 


Operated Directly From Your Present Water System 
No New Lines Are Required! 


All Lee Tilting Kettles and Agitators 
are available with Hydraulic Operating 
Cylinders to eliminate the dangers— 
such as scalding of the operator, loss of 
product or damaged equipment—caused 
by the ever-changing center of gravity 
when tilting. The smooth action of this 
cylinder permits perfect control and 
balance for safe pouring or cleaning of 
Lee corrosion-resistant kettles, 

Our descriptive bulletins on these 
units will be of interest to you. 
















METAL PRODUCTS CO., INC. 


414 PINE STREET * PHILIPSBURG, PA. 





When inquiring check FP 1403 on handy form, pgs. 2-3 











Extreme splashing conditions 















suggest use of motors with wat 
gasketed conduit boxes... 2w 
motors, size 326 and smaller, exceed standards of § SP“ 
NEMA for splashproofing pha 
Uses: For service in food processing plants, and other a 
ne 


applications where there is excessive splashing or hosing 
down. 

Features: Motors have gasketed cast iron conduit boxes 
with provision for attaching waterproof conduit. Motor 
windings are given multiple dips and bakes in moisture 9 Ruk 


resistant thermoset varnish. twi: 
Description: Motors are available in frames 326 and for 
smaller and use pre- 
"| lubricated ball bear. 
--| ings. No further lv. 
brication is required ao 
| for the life of the § % 
_ bearing. = 
} Baffles inside the rear a 
<, splashproof hood pre fj 


vent water cr 

- inside the “tod gask 
eoprene seals on 

_ shaft, outside splash. 
proof housing, give 
protection against en- 
try of water into bear- 

ing housing, even under severe hosing operations. Grease 

seals are located between outer periphery of brackets and 

splashproof hoods for added protection. 


Source:  Life-Line splashproof motors are built by 
Westinghouse Electric Corp., Dept. FP, Box 2099, Dept 
FP, Pittsburgh 30, Pa. or for more information 
check FP 1404 on handy form, pages 2 and 3. 







For super-splashproof service 













Premelt shortening in barrel, 
then pump it direct to fryer 
to maintain level... 


limits use of shortening to the amount immediately 
required; rest of shortening kept in solid state 
Uses: Melts, then pumps shortening from barrel di 


rectly to fryer, in a steady flow and in exact amount 
required to maintain proper frying level. 








Features: Manually controlled on-and-off operation 
melts only amount required. Rest of shortening is left 
in barrel in solid state. Thermostat control holds shorten- 
ing temperature at approximately 200°F. Saves time and 
labor in supplying a 
fryer before, and nn 
during, actual use. | 
Eliminates loss of 
shortening incurred | 
when removed 
from barrel man- 
ually. 

Pump and hose~~ , — 

are designed to be Pumps shortening from barrel 
self-cleaning so fat will not harden and clog operatioa 
Entire unit weighs only 40 Ib, and by means of curved 
handle it is easy to lift in and out of barrel. 


Description: Unit is 211%” diameter; total hei 
18144”. Pump is centrifugal type with 10 of 
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CATSUP 


Batch—300 gallon 
open tank. 


MILK 


Batch—2,000 gallon 
tank truck. 












hose impervious to oil and grease. Model 1 has 1250 
watt capacity, 110 AC. It melts 14 gal per hour. Model 
2 with 6,000 watts, 220 AC melts 70 gal per hr. Motor 
specification is 1/25 hp, 60 cycle, 115 volt AC, single 


phase. 


YOU CAN STANDARDIZE 




















































Operation—Stirring 
while cooking, to pre- 
vent burning. 


Mixet—LIGHTNIN 
D-2, Y. H.P. porta- 

ble mixer, geor 
drive, with totally 


Operation—Stirring 
to insure uniformity 
before dumping or 
sampling. 
Mixer—LIGHTNIN 
$-2, ¥2H.P. port- 
able mixer, direct 1 


ds of 


other Source: Shortening melter and pump is made. by 
Anetsberger Bros., Inc., Dept. FP, 180 Anets Drive, 


























nosing ° : drive, totally I enclosed motor, 
Northbrook, Ill. .... or for more information check FP oiabbasas, diatelaen Wail aks 
1405 on handy form, pages 2 and 3. stainless steel and propellers. 
- shaft, propel- | Stainless steel 
Otor lers, tube | tube and chuck; 
isture | Rubber sleeves of bin valve ond chuck. | Phd 
twist for tight seal, open | ousing. 
bstructed flow... 
; : sas : ’ 
> pte: no gaskets, packing, or joints needed; no leakage of LARD | EXTRACTS BECAUSE THERE $ A LIGHTNIN 
bear: fine material or blocking by lumps : Rinses iia 
; s : 1, Io: 
nite Uses: Provides dust-tight and dribble-proof control a co | Batch—100 gallon FOR EVE RY MIXING JOB ! 
of bin flow in handling both lump and fine materials. ‘i % open tank. 
| = cf ti Rend i 
tthe Standard 6” valve will operate on flows containing lumps andi 1 Operation—Simple Shown here are eight of the many ae why . 
. f 244” | : LIGHTNIN is the world’s largest-selling line of 
up to a maximum of 214”. HTNIN blending. ; , 
oa : ae Mixer—LiG portable mixers. No matter what you mix, there 
j Features: Twist principle prevents leakage through or D-3, 1 H.P. — ae is a LIGHTNIN to do the job faster—better— 
Pre from valve and simplifies construction by eliminating eee eS p Se for less. 
-eping ee neckinn and sliding iciats. Th ‘ hetrarti with totally en- mixer, direct drive, L = Ps 
hood gaskets, p g iding j . There is no obstruction closed moter, with etal ancaiell IGHTNIN gives rapid bottom-to-top turn- 
ame? flow. In open position, material passes freely through stainless steel motor, stainless over, plus slow rotation—the famous patented 
hy mere: the valve, ; with a shaft and steel shaft and “double mixing action” that mixes faster, more 
P ve _ tesulting high dis- propetiers. propettors. uniformly. Every part of the LIGHTNIN is de- 
= , charge capacity. i eee signed specifically for mixing. Notice the 
F : ee ‘ —With alcoho Y Le 
he | Description: Bin i aenmatan — easy oie ee see a quick 
tease C asiek coatene of i aueil euatie. pening swivel clamp that permits adjustments 
a ete chien: dlaoneen to Serna aee selection of special motors, 
_ SS SS SS Se propellers, and corrosion-resistant metals. 
| joined by a ro- : : 
. | tating steel collar MAYONNAISE | MILK (Pasteurizing) LIGHTNIN us backed by MIXxco s 25 years of 
It by prey rye | ' experience in making nothing but fluid mixers. . 
Dept. ; aie toe: fend Se Batch—200 gallon | Batch—100 to 150 gal- Many LIGHTNINs are in service twenty years 
, y a , closed tank. lons—open tank. and more. And every LIGHTNIN is covered by a 
acme bh ust an Operation—Premixing in- Operation—Stirring money-back performance guarantee! 
| drip-tight closure is gredients before going while heating. Write today for information and prices, 


_ obtained by pulling to colloid mill for high 
on a cable wrapped uniformity. 

around the rotat- |. i Mixer—LIGHTNIN 
ing collar, sealing | 33G-50, 2 H.P. nozzle 


: ° mounted mixer. Gear 
the opening with drive, with totally en- 


Mixer—L!IGHTNIN 
LDG-25, 4 H.P. per- 
manently mounted 
mixer, gear drive, with 
totally enclosed -motor, 
stainless steel shaft 


THERE ARE MORE THAN 100 STANDARD LIGHTNIN 
MODELS. If you are a first-time LIGHTNIN user, please 
ask us to recommend the best one for your conditions. 




































tiately a twist in each of closed motor, stainless and propellers. 1 Pati SEND FOR big 28-page illustrated 
| phe Peis ia con ee aad i air catalog on portable mixers. Much of 
el di . Valve may be hand- propellers, il fe its helpful data on mixing is available 
operated with cable iteeamem from no other source, 
mount : ae he Ask for Catalog B-75. 
: 5 ste ce Cated on valve for | oe ee ee ee, 
ration Valve sleeves rotate to open, close local control. Re- ; 
i mote hand control is similar except that the cable can be SALT BRINE MUSTARD 
extended and the cable-lock located at a distance, a simple (canning) )- Batch—600 gallon open tank. MIXING EQUIPMENT CO., INC. 


e and pulley arrangement permitting this application. Valve can 
i = be controlled automatically by use of a small actuating 
it. 


When sleeves are completely twisted by any of the methods 
, they completely seal the opening in two places. 


Operation—Mixing vine- 
gor, water and essential 
spice oils. Dissolving salt 
in the mix. Keeping 
mustard seed in 
uniform suspension 
while drawing-off 
to colloid mill. 
Mixer— 
LIGHTNIN D-3 
1H,P. portable 


(MIXCO) 
132 Mt. Read Bivd., Rochester 11, New York 


IN CANADA: WILLIAM AND J. G. GREEY, LTD., TORONTO 


Batch—500 gallon open 
tank, 


Operation—Dissolv- 
ing salt in water. 


Mixer—LIGHTNIN 
S-3, 3/, H.P. porta- 
ble mixer, direct 
drive, with totally 
enclosed motor, | 


















Please send me the literature checked: 

() B-75 Portable Mixers (electric and air driven) 
(0 8-78 Top Entering Mixers (permanent mounting) 
(0 8-89 Turbine and Paddle Type Mixers 

(0 DH-50 Laboratory Mixers 






Thete is no leakage of fine or pulverized material. Lumps 
= in valve when it is closed will not prevent necessary 
surfaces 







Sleeves wrap around lumps, conforming to the 














t to stop flow of material. Standard 6” valve edamame j mixer, gear drive, 
— 35 |b with the ratchet cable-lock mounted on valve Monel tube | sail bra oe earners 
tame. It requires a 30-lb cable pull for closure. ore. ; Stainless steel shaft, 
Source: “Twistite’” double closure bin valves are made housing. | Se: 
by Stephens- Adamson Mfg. Co., Dept. FP, Aurora, Ill... ‘ er 
0 for more information check FP 1406 on handy form, 
Pages 2 and 3. When inquiring check FP 1407 on handy form, pgs. 2-3 
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"Vibra-Flow” ° 


VIBRATORY FEEDERS 


Provide Efficient, Controlled 
Bulk Material Feed 


Their electromagnetic vibratory principle (no belts, gears, cams, etc.) means 
low cost handling of bulk foods —hot or cold, dry or damp, fine or coarse — at 
instantly controlled rates from pounds to hundreds of tons per hour. 


Write for descriptive folder 


SYNTRON CO. 
lll Lexington Ave Homer City, Pa 


When inquiring check FP 1408 on handy form, pgs. 2-3 


Despite claims for other filter types as to 
better filtering rates, faster operation, easier 
cleaning, etc., the facts prove the Shriver 
Pressure Filter a better overall investment, 
doing its consistently good job in more food 
processing plants on a greater variety of 
products under a broader range of operat- 
ing conditions than any other filtering equip- 
ment ever developed. That's worth thinking 
about. 


Shriver Filters 


T. SHRIVER & CO., Inc. 
830 Hamilton St. 
Harrison, N. J. 


0 Send me “Filter Facts” 
regularly. 


(0 Send me the 
Shriver Catalog. 


When inquiring check FP 1409 on handy form, pgs. 2-3 
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by The Swartwout Com : 
FP, 18511 Euclid Ave., Cleveland 12, 
Ohio. . 
check FP 1410 on handy form, pages 


PROCESSING EQUIPMENT 


Valves handle steam, water 
at high pressure drop... 


7 pipe sizes range from 1 to 4” 


Uses: Designed to handle steam 
and water at high pressure drops— 
especially suited for flashing conden- 
sate. Applications include drainage 
for storage heaters, evaporator coils, 
flash tanks, process systems, sub- 
cooled heaters, boiler blowdown, feed 
pump recirculation, and other severe 
conditions where high velocity im- 
pingement causes frequent mainte- 
nance or complete valve replacement. 


Features: All internal parts of 
the valve, seat, disc, and guide sleeve 
are made of stainless steel which has 
been heat-treated and ground. Valve 
design, with exclusive scroll inlet and 


Frere 


Retticzactss. 


View of valve's long guide sleeve 
and expanding outlet passage 


gradually expanded straight outlet, 
eliminates direct impingement and 
resulting corrosion-erosion __ effects. 


Description: Valves are supplied 
in 7 pipe sizes ranging from 1 to 4”. 
All sizes can be furnished in 150 
to 600 psi standards. 900-1500 and 
2500 psi standards are also available 


Type VIO valves are made 
ny, Dept 


Source: 


. or for more information 


2 and 3. 


A new semi-automatic capper for 
FRICTION CAPS 


The new Swanson Model 50-D seni, 
automatic capper properly sets ail 
types of friction cap closures o 
glass, metal or fibre con 

Sturdy cam gear mechanism gives 
ample power for 


ANY fricti 
setting—delivering fifty twalllh 
strokes per minute for speedy, low 
cost performance without operate 
fatigue. Uniform safe pressure 4 
distributed to entire friction cap 
surface. Portable or per 
mounted on conveyor table, it 
adjustable to any container height 
and pressure, made for long con. 
tinuous, trouble-free service, 


FOR SCREW CAPS 


The improved Model 49-C semi- 
automatic capper for screw caps. 
No pedals to push, no lever to pull, 
no hand piece to hold, caps 50 
jars a minute, eliminates breakage, 
no damege to cap finish, portable 
or permanent mount. Handles an 
caps up to 132MM in size, metal, 
plastic, or composition. 


Both cappers fully tested in 
actual production line operation. 
Send for full particulars and prices. 


W. H. SWANSON and COMPANY 


P. O. BOX 294 WILMETTE, | 


When inquiring check FP 1411 on handy form, pgs. 


-CONTAINED 
-CONTROLLED 
-SUFFICIENT 
-RELIANT 


The patented Farris Stacon Temperature 
Regulator is easily the most independent 
regulator available today. It’s unique. 
It stands alone. It’s trustworthy. It needs 
no watching. It’s perfect for the man who 
wants no cause for worry . .. who wants 
to relax in the sure knowledge that his 
temperatures are constant. 

Here’s why Stacon stands alone in the 
field. It has no packing glands to leak or 
bind . . . the stem moves freely. The 
liquid in the bulb flashes to vapor in the 

power bellows, assuring hairtrigger re- 

sponse to move the disc. It operates with 

unbelievable accuracy—to within plus or 

minus 1 degree—and it operates with 
that accuracy under all conditions. Stacon 
provides air-operated accuracy at low, 
self-operated cost. 

Get the details on the one truly out- 
standing temperature regulator—Stacon. 
Send for Bulletin 50-1000 to get all the 
details. 


Stacon 


Temperature 
Regulator* 


*Patented and Patents Pending 


Farris Stacon Corporation 
430 COMMERCIAL AVE, PALISADES PARK, N. 4. 


When inquiring check FP 1412 on handy form, pgs: #4 
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Transform damp-soaked plaster, brick, 
and cement with the tough, smooth 
protection of rubber — applied 

RIGHT OVER THE WET! 


RUBBER-COAT 
MASTER FLAT ENAMEL 


The Full Rubber-base FLAT Enamel 


RUBBERIZED DAMPCOAT 
ae 


The Full Rubber-base HIGH GLOSS Enamel 


These specialized full rubber- 
base enamels — 

1 Apply safely over wet or dry 
surfaces 

2 Resist moisture, steam, and 
chemical fumes as only rub- 
ber can! 

3 Highly resistant to fungus 
and mildew 

4 Retard flame spread 

5 Dry quickly and retain elas- 
ticity 

6 Stand hot water and scrub- 
bing—"Tougher than tough” 

7 Available in non-yellowing 
white and a wide range of 

Sieve 

* Mave no odors when dry to 

_ affect food products 


Write for Descriptive Folder to 
Dept. F-155 


lial 


eb 


COMPANY 


‘When inquiring check FP 1413 
on handy form, pgs. 2-3 
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O-ring seal reduces 
number of parts in 
sanitary pump .. . 


visible dial on housing shows pump speed setting 


Uses: For handling heavy, viscous materials, as well 
as light non-viscous liquids, without damage to product. 
Typical products pumped are milk, ice cream mix, hot 
processed cheese, tomato juice, chocolate syrup, mayon- 
naise, soft drink syrups, starch pastes, vegetable oils, beer 
and apple butter. 


Features: Simple O-ring seal is simple to remove and 
replace, easy to clean; allows no air to leak in; no 


Variable speed sani- 
tary pump is shown 
above; at right, unit 
with vented pump 
head 
metal-to-metal contact. 
Two of these rings ef- 
fectively eliminate 10 
parts formerly used in 
purop. 
Twin-blade impellers im- 
part slow i. and gen- 
tle and positive action 
which does not agitate or aerate material. 


Description: Made entirely of corrosion-resistant metal, 
completely sanitary and streamlined in appearance. In 
the variable speed drive models for the dairy industry, 
provision is made for locking drive at any set rate. 
Visible dial, on housing top, shows pump speed setting. 
Exterior is streamlined and pump has sanitary legs. 


Inside drive uses a standard no-stretch, non-slipping 
timing belt that assures long-lasting, positive power at all 
speeds. Belt changes, if necessary, can be made in less 
than 10 minutes. One variable speed drive unit, can be 
used on all pumps and all motors up to and including 5 hp. 


One of the pump heads available provides for stopping 
product flow if lime pressures exceed proper limits. This 
prevents pressure accidents, damage to equipment and 
product waste. A .simple adjustment lets operator set 
the pump for a wide range. of back pressures at which 
the venting device is activated. 


Source: O-Ring seal sanitary pumps are built by 
Waukesha Foundry Co., Dept. FP, Waukesha, Wis. . 
or for more information check FP 1414 on handy form, 


pages 2 and 3. 


a a 
F 
yy 


—: 
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TO SERVICE 


eA on strainer protects your equipment 
and pipelines. 
Maintenance men said “‘give us a strainer 
with a blow-off cap that comes out 
easily and makes up tight; a screen that 
can be put back in place without a lot 
of fiddling around”. 
The easy-to-remove Yarway cap meets 
these requirements. It has straight (not 
tapered) thread, machined face and 
spark-plug-type gasket. Permits easy 
removal for cleaning. Insures proper 
screen alignment when replaced in body. 
Screen itself is of high grade woven 
monel wire, or perforated if desired. 
Body of strainer is iron or steel, cad: 
mium-plated for protection against cor- 
rosion and for better appearance. 
Available in six sizes, 4%” to 2”, for 

ressures to 600 Ibs. Reasonably priced. 

eet of thousands in use. Stocked 
and sold by 150 Mill Supply Houses. 

@ See your dealer or write for Bulletin 
$-201. 


YARNALL-WARING COMPANY 
126 Mermaid Ave. Philadelphia 18, Pa. 


YAR WAY STRAINERS 


Police the Pipelines 


When inquiring check FP 1415 on handy form, pgs. 2-3 
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Change fractional-hp-drive 
speeds during operation by 
motor base adjustment... 


base accommodates all types of motors; eases belt 
changes on cone step pulleys; weighs under 10 Ib 


Uses: Designed for use with fractional hp motors 
up to 1 hp, this frame’s adjustability in width and length 
permits accommodation of all sizes and types. 


Features: In addition to use with variable speed pulleys, 
it also serves as a belt tightener and greatly facilitates belt 


Motor base's handle screw controls speeds 


changes on cone step pulleys. Speed changes can be made 
while machine is in operation. Correct belt tension and 
alignment are constantly maintained. 


Description: Dimensions are 544 x 7”. A handle 
screw adjustment provides exact speed control. 


Source: Lovejoy Flexible Coupling Co., Dept. FP, 
5147 West Lake St., Chicago 44, Ill. . . . or for more 
information check FP 1416 on handy form, pages 2 and 3. 


Refrigerator doors opened, 
closed, automatically .. .. 


device permits opening from inside; halts action 
when obstruction contacts door 


Uses: For safe, precisely controlled automatic opening 
and closing of refrigerator doors from outside or inside. 


Features: Safety design reduces to minimum possibility 
of door closing upon person, vehicle or objects that may 
move into doorway. aoe becomes locked automatically 
when closed and cannot be opened manually from outside, 
eliminating thefts resulting tion unlocked ‘doors. Device 
can. be operated from any one of 10 different controls. 


It is noiseless and is easily installed on commercial and 


industrial doors. 


Eases work of employes as both hands are freed for 
holding and carrying items in and out of refrigerator. 
As door is kept closed except when in actual use, refrig- 
eration costs are reduced. 


Description: Robot door operator is available in three 
sizes. Adjustments provide a 50 second cycle in either 
direction, giving 50’ of travel at 1’ per second. 
In case door is blocked so that it cannot go through 
normal cycle, friction rollers slip until obstruction is 
semoved from path of closing door. If obstruction is 
not removed from under door in a few seconds, auto- 
matic electrical overload cuts-out and robot operator stops 
completely. 

Each operator device is provided with one low voltage 
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MODERNIZED | 
POWER SYSTEMS | 


provide production 
ontinuity 


Food processors keep abreast of plant expansions with — 
co-ordinated General Electric power distribution systems: 


G-E load-center unit substations, factory-assembled and 
wired, are quickly, inexpensively installed. This 750-kva 
unit is in the St. Joseph, Mo. plant of the Quaker Oats Co. 


y 


America’s growing appetite has made its 
industry fourth largest in use of electricen 
But expansion in many food plants has f 
electrical system lagging behind. If steppe 
loads in your plant are still being met 
obsolete equipment and makeshift in 


arrangements, ask your G-E repre: 
about installing a modern co-ordinat 
system —safer, cleaner, easier to maint in 
with greater capacity to meet future gt 
Meanwhile, send for Bulletin GEA-3592 
load-center unit substations, and ask 
G-E’s “More Power to America” color! 
slidefilm, “Modern Industrial Power Di $ 
tion.” Apparatus Dept., General Electrit 
pany, Schenectady 5,N. Y. 


GENERAL @ ELECTRIC| 


FOOD PROCESS 





PROCESSING EQUIPMENT 


(12 volts) control switch (start-stop-reverse) for com- 
pletely controlling door at all times. Door can be 
stopped and reversed from any position either in opening 
or closing without completing cycle. Remote controls 
available are: toggle switch, one-pushbutton station, two- 
pushbutton station, three-pushbutton station, key switch, 
pull switch, foot pressure control, drive-over, photo- 
electric eye and magnetic ground switch. 


Standard equipment includes reversible electric motot 
(110 volt, single phase, 60 cycle or 220 single phase), 


FROM THIS... 


Expanding production and added equipment at the National Brew- 
ing Co. in Baltimore had heavily overloaded the plant's original 
electrical system. This cluttered, open-type switchgear —a hazard to 
personnel and a constant invitation to plant-wide power shutdowns 
—was operating on borrowed time. One short circuit might at any 
time have paralyzed all brewing and bottling production. 


Automatic operator opens, closes heavy one-piece door 


low voltage control circuit, two limit switches, toggle 
type control switch, pulleys, v-belt drive, motor mounting 
brackets and drive sprocket. 


) 
me a. —" 
4 
= ¥ 
» 


Source: Door operators are made by Robot Appliances, 
Inc., Dept FP, 13165 Prospect Ave., Dearborn, Mich. 

. or for more information check FP 1418 on handy 
form, pages 2 and 3. 


ice cream overrun measurement 
accurate to '/, oz in scale’s 
5 Ib capacity range... 


dial gives overrun in percentage and the exact weight 


; 
| 
; 
: 
| 


Uses: For use with pint, quart, half-gallon and gallon 
containers. 


Features: Provides quarter-ounce accuracy with a full 
5 Ib capacity. Thirteen steel parts have been eliminated 
through _redesign- . 
ing and substitu- 
tion of an alumi- 


...10 THIS! 


Recently all this was replaced by modern G-E metal-clad switchgear 
(right) for the incoming and outgoing 13.8-kv feeders, with draw- 
out type circuit breakers providing a safe margin against short- 
circuit damage. From the switchgear, power flows to the 1500-kva 
G-E load-center unit substation (left), which steps down voltage 
for use at plant motors. Now workers are protected against contact 
with live parts, and valuable floor space is saved. 


for food plants 


When inquiring check FP 1417 on handy form, pgs. 2-3 


num casting weigh- 
ing only 0.5 Ib. 


Description: 

Direct reading dial 
eliminates comput- 
ing, and gives ice 
cream overrun in 
percentage and ex- 
act weight. A pint 
cup is furnished 
with each scale. 


Source: Pelouze 
Manufacturing Co., 
Dept. FP, 1218 
Chicago Ave. 
Evanston, Ill... . 
or for more infor- 
mation check FP 
1419 on handy form, pages 2 and 3. 


Gives overrun in percentage 
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power modernization 


STERLING 
SLO-SPEED 


demands 


modern 
engineering 


OUTSTANDING FEATURES... 


Simplified: gear system — balanced 
design — compact — rugged — heavy 
overhung’ loads—highly” efficient — 
abundant lubrication—low output 
shaft — Herringbone Rotor— positive 
oil seals— protected —streamlined — 


ESTERLIN 


through ventilation — quiet opera- 
tion — AGMA speeds — long life — 
every unit operates in any position. 


ELECTRIC 
MOTORS 


Plants: New York 51, N. Y.; Los Angeles 22, California; Hamilton, Canada; Santiago, Chile. 
Offices and distributors in all principal cities. 


When inquiring check FP 1420 on handy torm, pgs. 2-3 


New Jersey packer 
guards dried beef 
against contamination 
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@ Glass jars are washed sterilized, dried, carried 
to nae table, then sealed and labeled—all 
on a Cyclone Stainless Steel Flat Wire Con- 
veyor Belt. The entire process is speeded up 
—and no moisture remains in the jars to cause 
contamination. 

If you have a production problem or bottle- 
neck in your plant, perhaps one of our three 
prpes of belts—Flat Wire, Chain Link, or 

lex-Grid—can help you. Our experienced en- 
gineers will be glad to consult with you without 
ebligation. Meanwhile, write for copy of our 
free Catalog #4. 


CYCLONE FENCE DIVISION 
(American Stee! & Wire Company) 
Dept. K-121, WAUKEGAN, ILL. 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


CYCLONE 


METAL CONVEYOR BELTS 


When inquiring check. FP 1421 on hahdy form, pgs. 2-3 
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Separate liquids, solids 
from steam, air without 
pressure drop... 


no water enters engine; no dam- 
age to product from oil, grease 


Uses: Separates unwanted liquids 
and solids from steam air, or vapor 
under pressure or vacuum. 


Features: Operates on _helico-cen- 
trifugal principle. Smooth helix gives 
steam or air a whirling motion which 
throws unwanted liquids and solids 
against wall of separator, where they 


= 


Separator has smooth helix 


run down to a drip pocket. Separation 
takes place with actually no pressure 
drop. Positive action assures that 
slugs of water will not be carried into 
engine or turbine, and that oil and 
grease will not spoil work in process 
or gum up pipes. 

Description: Offered in a variety 
of styles and sizes. Made of cast iron 
for use with 50, 125 and 250 Ib steam. 
Made of cast carbon steel for use at 
150, 300, 400, and 600 bb ASA stand- 
ards. Sizes range from 1-14 to 24”. 
Designed in both vertical end horizon- 
tal styles. Separators are ‘also avail- 
able in steel plate on special order. 


Source: The Swartwout Co., Dept. 
FP, 18511 Euclid Ave., Cleveland 12, 
Ohio . . . or for more information 
check FP 1422 on handy form, pages 
2 and 3. 


How to install, operate 
centrifugal pumps 


Instructions for installing and operat- 
ing centrifugal pumps is contained in 
Bulletin 250, issued by Lawrence 
Machine and Pump Corp., Dept. FP, 
371 Market St., Lawrence, Mass. 
When inquiring specify FP 1423 on 
handy form, pages 2 and 3. 





Nicholson Steam a | S 
> CUT HEAT-UP | 
TIME 48% 


A large processor recently reduced the heating cycles | 
of cookers from 41% hrs. to 50-60 min., by substituting | 
Nicholson thermostatic steam traps for a mechanical type,” 
This effected a gratifying production increase of 37%, 
Reasons for Nicholson's faster heat transfer: operate on| 

lowest temperature dif. | 
ferential; 2 to 6 times” 
average drainage capac. 
ity; maximum air venting, © 
5 TYPES FOR EVERY 
APPLICATION, process, 
heat, power, Sizes, '/4" to | 
2"; press. to 225 Ibs. : 


Cc 4 
BULLETIN 450 aq 
or see Sweet's Pung Tye Alt 


W. H. NICHOLSON & CO. witkes-canne, va 


Sales and Engineering Offices in 53 Principal Cities 


w 
( 


When inquiring check FP 1424 on handy form, .pgs. 24 


in your hands.. 


can be a good first step toward improving spraying operé- 
tions in your plant. See for yourself how Spraying Systems 
specialized experience in spray nozzle design and manufac 
ture can work for you. 

Get the EXACT spray nozzle type and size to fit your need. 


for Catalog 22 General Catalog 
Pneumatic Atomizing 


Catalog 23 . . . Pn 


Nozzle Catalog 


SPRAYING SYSTEMS CO. 


3213 RANDOLPH STREET * BELLWOOD, 
SPRAYING SYSTEMS SPRAY NOZZLE 


the SPECIFIED nozzles for industrial vu 


When inquiring check FP 1425 on handy form, pgs © 
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“A MERCO 


lu 


aan. 


fet ae 


* 


ORE and more food processors are depending 
in MERCO CENTRIFUGES for outstandingly suc- 
esfel separations of solids from liquids and 
idessifications of solids or pulps in flvid sus- 

And rightly so —becavse MERCOs are 
specially designed, ruggedly built, precision fin- 
tthed and dynamically balanced to give you 


jm meoth, steady, dependable operation year in 


W/ 


>> 
! 


5% 733 


ond year out. 
-U truly continuous centrifugal processing 
you— 


HIGHER QUALITY PRODUCTS — with 
grecier yield. 


© GREATER CLEANLINESS ~— through 
MERCO’s “completely under-cover” operation. 


* MORE ECONOMY ~ in time, in labor, in 
operating expense. 


our in- 


you P horough 


. our °e 
ot made and 


ed on 
slurries. Call, Ww 


ES a 
SSPE aaa ae 


ee ny 


When inquiring check FP 1426 
on handy form, pgs. 2-3 
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Teflon parts on roll molder 
eliminate dusting flour 
and scrapers... 


plastic sheeting rolls on machine for elongated rolls 
permit thinner sheeting of dough piece 


Uses: Production of frankfurter and other elongated 
rolls. Standard commercial lengths of rolls can be molded. 
A plate is available to adapt the machine into a roll flatten- 
ing device for hamburger buns. Cutting blades are avail- 
able for cloverleaf, parkerhouse and cut-end dinner rolls, 
as desired. 


Features: Teflon sheeting rolls eliminate need for dust- 
ing flour during 
sheeting, and the 
need for scrapers. 
These rolls are said 
to permit thinner 
sheeting of the 
dough piece. 
Description: The 
Master Roll Mould- 
er is designed to 
take the maximum 
output of roll scal- 
ing machines. It 
is equipped with 
a variable speed 
drive for synchro- 

Roll molder for production of elon- nization with such 
gated rolls machines. Speeds 
range from 40 to 260 per minute. Machine is equipped 

— aaa former plates for various lengths and shapes 

of rolls. 


Source: | Developed by Read Machinery Division of The 
Standard Stoker Company, Inc., Dept. FP, York, Pa... . 
or for more information check FP 1427 on handy form, 
pages 2 and 3. 


Quartermaster Institute (Continued from page 9) 


Quartermaster General, on official boards dealing with 
rations and container items. 

. Preparation of specifications for subsistence items 
and containers that will adequately stipulate military 
requirements of an item ad not exceed production 
possibilities. 

A comprehensive program of research directed towards 
the improvement of rations from the standpoint of 
acceptability, utility and stability is carried out in the 
well-equipped laboratory in the Quartermaster Depot, 
1819 W. Pershing Road, Chicago. This work is closely 
coordinated with a technological development program 
along similar lines carried out in cooperation with the 
Associates, Food and Container Institute, and other com- 
mercial organizations. 


Much basic research directed toward the improvement of 
the rations is also carried out under contract with the 
Institute by a considerable number of the leading uni- 
versities, experiment stations and other institutions. 


Owing to the present emergency, work on all projects of 
the Quartermaster Food and Container Institute is being 
pushed as rapidly as possible. Results of the quickened 
tempo are evident in a constant stream of pean 
for new and improved rations. The work ahead is 


equally impressive. 


FIRE SAFETY WITH SAVINGS FOR AMERICAN BUSINESS 


These bakery plants get safety-plus, 
with Fire Protection by Zlomalic Sorinkler 


Here listed are but a few of the nation’s leading bakery products man- 
ufacturers who are safeguarding lives, property and—saving money, through 
the investment of absolute “lomalic Spunklev fire protection: 


American Stores Company . Philadelphia, Pa. 
Burny Brothers, Inc. . Chicago, Ill. 
Capital Bakeries, Inc. - Pottsville, Pa. 
George E. Drake Baking Co. . Pittsburgh, Pa. 
Finney’s Holsum Bakery . Greenville, Texas 
Gordon Baking Company - Detroit, Mich. 
eet she Hathaway Bakeries . Syracuse, N. Y. 
ama tintines Hathaway Bakeries . Boston, Mass. 
directory for our Holsum Bakeries, Inc. - Tampa, Fla, 
oneal, well Johnson Biscuit Company - Sioux City, lowa 
or wire us Kern's Bakery - Knoxville, Tenn. 
collect. McGough Bakeries Corp. . Birmingham, Ala. 
Pacific Cracker Company - Los Angeles, Calif. 
Purity Bakeries, Inc. - Kansas City, Mo. 
Purity Baking Company - Rockford, Ill. 
Schwebel Baking Company . Youngstown, Ohio 
United Cooperative Society . Fitchburg, Mass. 


Adequate fire protection is essential to the economic operation of any food 
products plant and—the same is true for all types of industrial, commercial and insti- 
tutional properties. 

Our field representative will be happy to prepare a fire protection analysis for your 
consideration. Then, you'll be able to see at first hand, why (omuilic Sorinklers 
are universally recognized as an important investment today ... welcomed protection 
tomorrow — next week—next year—or whenever they are needed, 


“AUTOMATIC” SPRINKLER CORPORATION OF AMERICA 
YOUNGSTOWN 1, OHIO 


Baunklery 
FIRST IN FIRE PROTECTION 


DEVELOPMENT . ENGINEERING MANUFACTURE . INSTALLATION 
OFFICES IN PRINCIPAL CITIES OF NORTH AND SOUTH AMERICA 
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FOOD NEWS & INTERPRETATIONS 






(Continued from page 8) 


FDA ordered to reopen hearings 
on standards for mayonnaise 
and salad dressing 


Eliminete 


CUMBERSOME 
COSTLY HOOK-UPS] , 










FDA’s mayonnaise and salad dressing standards will be 
re-opened for the purpose of taking additional testimony 
and making new findings with respect to the use of 
cream, milk or milk solids as an optional ingredient. 
The Administrator was ordered to do this by the Third 
Circuit Court of Appeals, after the Court had ruled on 
a petition by Cream Wipt Food Products Co., successor 
to Golden Brand Food Products Co. The Firm has been 
marketing a salad dressing containing small amounts of 
cream and milk for about 16 years. 


FDA excluded these materials from the permitted optional 
ingredients based on finding that the taste and food value 
of the finished product would not be improved by the 
small amounts proposed, while consumers would be apt to 
be misled by misleading label claims. 


The Court held that this was only the opinion of one man 
(Henry A. Lepper, chief of the FDA Dairy and Cereals 
Section) and that this witness was not qualified as an 
expert on consumer knowledge of salad dressing products. 


Use of cream or milk in commercial salad dressings is 
very unusual—the Cream Wipt brand was the only in- 
stance reported in the FDA hearings. To support its 
previous findings, FDA would have to show that con- 
sumers do not expect commercial salad dressings to con- 
tain milk or cream and could be misled by claims based 
on the small amounts which it may be practical to add 











Phantom cutaway 
showing typical 
Pumcup-piston as- 
sembly —one of many 
types for all reciprocat- 
ing pumps as well as air 
or hydraulic cylinder 
mechanisms. 










Here’s how to pump it 
at lower cost! 









N thousands of plants, Darcova 
Pumcups are solving the prob- 
lem of diminishing pump effici- 
ency, repacking, maintenance, 
down-time, lost production—the 
things that really eat up dollars in 
fluid-handling operations! 
Here’s why... 
1. Darcova composition Pum- 
cups not only increase volumet- 
ric efficiency, but they keep it 
high with no appreciable fluid 
slippage for the entire life of 
the Pumcups. 
2. And, because of their design, 
composition, and operating 
principle, Pumcups have many 


times the life of most other - 


types of piston packing. 








PUMCUPS 


3. Based on years of application 
research, Pumcups come in 
standard and special composi- 
tions for exceptional stability 
in handling almost any fluid you 
can name. For example... 
strong acids and alkalies, food 
products and even the most trou- 
blesome petroleum derivatives. 


Big savings? We’ll gladly refer 
you to Pumcup users whose prob- 
lems are similar to yours. They'// 
tell you! Meanwhile, send for a free 
bulletin containing helpful, more 
detailed information: Bulletin 4401 
on Pumcups for reciprocating 
pumps; Bulletin 4502 on Pumcups 
for air and hydraulic mechanisms. 
Just write to... 


DARLING VALVE 


and Manufacturing Co. 


WILLIAMSPORT 5, PA. 
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to commercial formulas. 


Court orders retrial of Bireley 
Orange Drink case; FDA may 
ask Supreme Court review 


Retrial of FDA’s seizure suit involving Bireley’s Orange 
Beverage was ordered by the 3rd Circuit Court of Appeals 


after finding that the District Court made an error in 


its charge to the jury. 


The trial judge told the jury that its function was “‘to 
determine whether any part of the public, the vast multi- 
tude which includes the ignorant, the unthinking and the 
credulous, and those who do not stop to analyze in making 


a purchase would be so misled.” 


based on leading Supreme Court decisions, 


“standard” in FDA cases for some time. 


This type of charge, 


has been 


The Circuit Court opinion, by Judge Hastie, said that 
“the correct standard was the reaction of the ordinary 
consumer under such circumstances as attended the retail 


distribution of this product.” 
to Judge Hastie, 


Such a person, according 
“lacks special competency with reference 


to the matter at hand but has and exercises a normal 
measure of the layman’s common sense and judgment.” 
He said it was for the jury to determine what constitutes 


this ‘‘norm of common sense and judgment.” 


FDA has taken the position that Bireley’s Orange Bever- 
age was adulterated and misbranded because it was made 


to appear better than it is—i.e., 


better than an orange 


beverage containing only 6% juice, with the result that 
some consumers gave it to children in place of juice. 
Results of a consumer survey were introduced as evidence, 
along with testimony about the effects of a vitamin C 


deficiency in the diet. 


Judge Hastie went along with FDA on the applicability 
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You can eliminate the nuisance’ and 
expense of belts, guards, chains and 
sliding bases used with standard 
motors to get low speeds. Syncrogear 
with internal gearing permits direct 
drive, simplifying installation. Saves 
space, too! 


Y4 to 30 hp. 
























Geared as low as 10 rpm 
and as high as 10,000 rpm Kits 
- Sy Investigate! 
Learn how 
Syncrogear 
saves money. 
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HERCULES FILTERS 


Cer. wre Vibe 


FILTERING EDIBLE OILS 


leading processors of food 
bean, peanut, and cotton- 


Hercules filters are closed type 

eliminating risk of oxidation of 

» cils and objectionable plant conditions 

obtained when volatile oils are being 
in open type filters. 


They shorten filtration time due 
the type of filter media used and much 
flow per unit area. 


3. They have lower operation costs. 
Ome man hour per cleaning once 
every two weeks is required. Use of 
loose asbestos filler material lowers op- 
eration costs a minimum of 4.2c per 1000 
pounds as against filter cloth and paper. 


4. no papers or cloths are used in 
requiring costly time consuming 
washing at frequent intervals. 


ain, is no lost residue of un- 
filtered oils at the end of each cycle. 


Write for full particulars of the modern 
Hercules Filter for your specific filtering 
purpose. 


HERCULES 
FILTER CORP- 
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FOOD NEWS & INTERPRETATIONS | 


of the adulteration sections of the law to fabricated foods, 
and he agreed with the government that such matters as 
bottling, labeling and retail price, as well as the taste 
and physical appearance, are relevant factors in determining 
whether the consumer is misled. But he agreed with the 
claimant (General Foods) that the real issue was whether 
the ordinary consumer would confuse Bireley’s with 
undiluted orange juice, and not whether “consumers con- 
sidered the drink less diluted than in fact it was.” 


Judge Hastie thought that in order to win a case based 
on the latter criterion the government would have to 
show “confusion with a defined superior product.” This 
would necessitate a standard of identity for orange bever- 
ages such as Bireley’s so that there would be a definite 
comparison between standard and substandard. 


The Court upheld FDA on admissability of its survey 
evidence which had been challenged as hearsay. But 
Judge Hastie was severely critical of testimony on painful 
deaths of guinea pigs from lack of vitamin C, and on 
“development of scurvy in children who drank an orange 
flavored drink but received no vitamin C.” He thought 
that such ‘“‘sensational’’ testimony was prejudicial to the 
jury and that the case should have been confined to 
“the relative food value of orange juice and the Bireley 
product.” 


When FP went to press FDA officials were inclined to seek 
a Supreme Court reversal of some of the 3rd Circuit’s 
findings, rather than to immediately attempt retrial of 
the case in the District Court. FDA has several other 
ending seizure cases involving orange-flavored drinks 
which are alleged to simulate juice. 


FDA seizes large quantities 
of ground black pepper, 
charges adulteration 


Large amounts of ground black pepper have been seized 
by the Food & Drug Administration on charges that it is 
adulterated. Shipments were made by Meer Corp., New 
York and North Bergen, N. J. FDA inspectors got 
some of the product during a factory inspection which 
allegedly disclosed that grains of paradise (seed) were 
being ground along with the pepper to the extent of 
5 to 20% of the packaged article. At the time of 
seizure pepper was about $1.60 Ib wholesale and grains 
of paradise $.50. About 10 tons were shipped to the 
Quartermaster Corps at Schenectady, N. Y. 


Skim milk cheese proposed 
as optional ingredient 
under standards 


Use of skim milk cheese in making pasteurized process 
cheese food and pasteurized process cheese spread would 
be permitted under proposed amendments of FDA 
standards, requested by interested industry members. 
Standards for the products in question ruled out skim 
milk cheese as an optional ingredient because the end 
product is not quite the same as that made by the usual 
methods incorporating other milk solids. 


The application for an amendment of the standard 
suggested two alternate methods: (1) skim milk cheese 
for manufacturing as an optional cheese ingredient under 
Par. (c) of the two standards, or (2) as an optional dairy 
ingredient under Par. (d) of each section. 


(Continued on next page) 
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PLA STEX THE PURE FOOD BELT aur 


ALWAYS ODORLESS AND EASY TO KEEP CLEAN 


NEW YORK 


Here's the conveyor belt that was specially designed 
for the sanitary handling of food! It’s impervious to 
oils, greases, acids, alkalies and moisture, and can with- 
stand temperatures from —20° to 200°F. PLASTEX 
won't absorb or exude ANY ODORS and can be easily 
and quickly cleaned by any method . . . including 
steam! It's fully pliable, requires no special care 
and will last longer than any ordinary, untreated belt! 


Impossible? Oh, no, and here's why: To produce 
PLASTEX, we take our regular Solid Woven Cotton 
Belt and cover it with a tough coat of plastic that 
won't crack or peel. This plastic overcoat just won't 
give in to acids, alkalies, greases and oils. They can 
“ride” on Plastex . . but they can’t “dig in.” That's 
why Plastex LASTS LONGER and is always pure, 
sweet and clean! Ask your mill supply jobber or 
write us for literature and prices. 


BUFFALO WEAVING & BELTING COMPANY 


209 CHANDLER STREET 


PHILADELPHIA 


BUFFALO 7 NEW YORK 


CHICAGO DETROIT SAN FRANCISCO 
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measures moisture content 
from O to 100%, accurately 
quickly, economically! 


7 
@ Insures Quality 
@ Eliminates Costly Guesswork 
@ Provides Laboratory Equipment at Reasonable Price 


Now, an amazing new instrument that helps you master difficult moisture 
testing problems in a few minutes. Here’s a scientific electrical tester that saves 
time and money and brings bigger returns from products you buy and sell. 

For example, this new Steinlite Model 300, developed after years of research 
and extensively field-tested by leading food processors for three seasons, proves 
invaluable in every sweet corn packing step—because moisture content definitely 
determines quality. And higher quality generally means greater profits. The 
Steinlite has been successfully used to establish exact harvesting dates . . . to 
improve grading . . . to aid processing. 


“‘No Special Training Required to Operate It” 


Reports Oconomowoc (Wisconsin) Canning 
Company: “We used the Steinlite Moisture 
Tester exclusively for the past three years in 
pre-grading, thus eliminating all guesswork in 
arriving at the proper time of harvest. It oper- 
ates economically and accurately and we found 
no special training was required.” 

Further, you can make a test with this 
Steinlite in 6 minutes . . . or less. No pre- 
vious experience necessary . . . no laboratory 
technique required. It’s low in cost. . . read- 
ily portable. You need not be near a water 
supply. Only. a cloth is needed to wipe the 
equipment dry after using. 


Undoubtedly moisture content is an important factor in the price, quality, 
processing or storage of your products. Steinlite models for testing all manner 
of free-flowing materials are available — in any moisture range. Already, charts 
for more than 300 products have been prepared. From Seedburo you can obtain 
the most highly developed moisture testing service in America. Describe your 
soisture testing problem and we will be glad to offer a solution. 


EEO BURG 


CHICAGO 


Seedburo Equipment Company, 
736 Converse Building, 
Chicago 6, Iilinois. 
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(Continued from preceding page) 


Pending a hearing on the matter, FSA will not recommend 
any actions against pasteurized process cheese food or 
spread solely because they include skim milk cheese as 
an ingredient. 


Frank A. Vorhes to head 
FDA food division 


Frank A. Vorhes, Jr., is the new chief of the FDA 
Food Division, succeeding the late Dr. Ward Benjamin 
White, who died Feb. 24. Mr. Vorhes, a career man in 
food regulatory work, joined the FDA as a junior 
chemist at its Seattle Laboratory, after receiving his 
B.S. degree from the U. of Calif. in 1928. Recently he 
has been chief chemist of the Div. of Field Operations, 
in Washington. 


Dr. White, who was well-known to the food industry, 
was editor of the Journal of the A.O.A.C. (Assn. of 
Official Agricultural Chemists) at the time of his death. 
He came to FDA more than 20 years ago after serving 
as chief food chemist of the N.Y. State Dept. of Agri- 
culture and Markets. Dr. White was a leader in de- 
veloping new and better methods for detecting adultera- 
tion in foods and in formulating food standards. 


Lamb, mutton and sheep grades described in April 
Food Processing, page 6, became effective April 30. 
Carcass grade nek rds are used as a basis for Federal 
gtading of these meats. Grades for live animals are not 
used for official grading, but they do form a basis for 
uniform reporting of livestock marketings. 


Sugarcane Sirup Standards. Views on the proposed 
standards can be submitted up to May 24, 1951, according 
to another extension in time granted by USDA at the 
request of Georgia producers. 


$1000 Borden Award was presented to Dr. Thomas L. 
McMeekin, of USDA’s Eastern Regional Research Labo- 
ratory, by the American Chemical Society for his outstand- 
ing achievements in research on the proteins of milk. 


FDA ice cream standards hearings, in recess when this 
column went to press, were scheduled to take up the 
subject of stabilizers when testimony is resumed. Testi 
mony on ice milks has been completed, according to 
FDA men. Evidence on possible toxicity of emulsifiers 
is scheduled for the end of the hearings. 


Gives administrative reports 
on federal food & drug law 


Comprising 1462 pages, large-sized book gives the complete 
official text of every annual report issued from 1907 
through 1949 by the federal administrators of food and 
drug laws. To insure absolute accuracy and authenticity, 
every page of each report is reproduced by photographic 
process. Book is fully indexed; it cites actions, lists 
investigations, and provides many valuable statistics on 
seizures, prosecutions, etc. To obtain ‘Federal Food, 
Drug, and Cosmetic Law Administrative Reports, 1907- 
1949”, remit $22.50 direct to CCH Products Company, 
Dept. FP, 214 N. Michigan Ave., Chicago 1, Il. 
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Food Handling 


PROCUREMENT—Time and Ia 


are saved by mechanized handli 


loads in Master Units on E-P trug 


y y 


PROCESSING—Elwell-Parkers speed 
operations because they synchronize 
the flow of materials to and from proc 
essing machinery to match its output 


DISTRIBUTION—Elwell-Parkers sng 
valuable floor space in broker's waeg, 
house by high stacking to the rool. eatin 


@ FREE BOOKLET ON 
FOOD HANDLING 


Ask for “Industrial 
Logistics in Food’’, 

Write The Elwell- 
Parker Electric 
Company, 4183 St. : 
Clair Avenue, Cleve- i" 
land 3, Ohio. . 
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POWER INDUSTRIAL TRU 
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i your dog’s delight on seeing a 
mld column of biscuits 160’ long and 42” 
! That’s the carrying surface of this 
Cambridge Woven Wire Conveyor Belt in 
5 speed a recirculating oven at Kendall Foods 
bronitt® Company, Bell Gardens, California. 
Nn PtOE Balanced Weave, specified for this in- 
Dutpul. B stallation, is low in cost, eliminates creep- 
ing of the belt on the drive pulley, and 
provides high tensile strength. Open mesh 
of the belt allows free circulation of heat 
Within the oven . . . crumbs and broken 
bits of biscuit fall through the belt, cannot 
foul up automatic packaging equipment at 
the end of the oven. 
you’re baking biscuits, processing 
or canning vegetables, there’s a 
Woven Wire Conveyor Belt to 
elp mechanize your production. Stainless 
to meet sanitary codes is a standard 
ial of construction for our food plant 
rustome: Call in your Cambridge field 
engineer today, let him explain the superior 
construction features of . .. 
Woven Wire Conveyor Belts 
WRITE FOR FREE MANUAL 
and describing 
belt installa- 
fer food, metal- 
chemical, cera- iC 
‘and other processes. Wee, 


The Cambrid 
ey Wire Cloth Co. 
. ey 


Dept.: H » Cambridge 5, Md. 
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Convention & Exhibit Schedule 


May 1-3. American Oil Chemists Society, 42nd Annual 
Meeting, Hotel Roosevelt, New Orleans. 

May 2. National Cheese Institute, Inc., LaSalle Hotel, 
Chicago. 

May 7-8. Associates Food and Container Institute Annual 
Meeting, Mayflower Hotel, Washington, D.C. 

May 10-11. American Feed Manufacturers Association, 
Stevens Hotel, Chicago. 

May 21-25. American Association of Cereal Chemists, 
Nicollet Hotel, Minneapolis. 

May 27-31. Society of American Bacteriologists, Annual 
Meeting, Edgewater Beach Hotel, Chicago. 

June 3-7. National Confectioners Association, Hotel 
Stevens, Chicago. 

june 5. American Association of Candy Technologists, 
Third Annual Meeting, Stevens Hotel, Chicago. 

June 6-8. American Dairy Science Association, University 
of Tennessee, Knoxville. 

June 17-20. Institute of Food Technologists, Convention 
and Exhibit, Hotel New Yorker, New York. 

Sept. 2-7. American Chemical Society's 75th Anniversary 
Meeting, New York. 

Sept. 26-29. Master Brewer's Association of America, 
Detroit. 

Oct. International Association of Ice Cream Manufacturers, 
Detroit. 

Oct. 1-3. Association of Official Agricultural Chemists, 
Shoreham Hotel, Washington, D.C. 

Oct. 1-4. Industrial Packaging and Materials Handling 
Exposition, 6th Annual Meeting, Public Auditorium, 
Cleveland. 

Oct. 8-10. American Oil Cheinists’ Society, Edgewater 
Beach Hotel, Chicago. 

Oct. 8-12. National Safety Council, 39th National Safety 
Congress and Exposition, Chicago. 

Oct. 22-24. Packaging Institute, Annual Forum, Com- 
modore Hotel, New York. 

Nov. 5-8. All-Industry Refrigeration and Air Conditioning 
Exposition, Navy Pier, Chicago. 

Nov. 12-15. American Bottlers of Carbonated Beverages, 
33rd Annual Meeting, National Beverage Exposition, 
Armory, Washington, D.C. 

Nov. 26-Dec. 1. 23rd Exposition of Chemical Industries, 
Grand Centra] Palace, New York. 


Refrigeration data given 
in 1080-page book 


Second revision of book on refrigeration data contains 
1080 pages, 61 by 914”. All chapters have been revised, 
reviewed, and brought up-to-date; several chapters have 
been completely rewritten to conform to latest practices 
in refrigeration applications. Extensive bibliographies 
provide sources of additional information, and index has 
been expanded. Directory provides ready references of 
suppliers of equipment, components, and materials. 


Major sections cover frozen foods, cold storage practice, 
refrigeration in food manufacture, refrigerated food dis- 
tribution, low temperature applications, industrial appli- 
cations, comfort air conditioning, and industrial air con- 
ditioning. To obtain “Refrigerating Data Book, Appli- 
cations Volume’, 3rd edition, remit $6 direct to The 
American Society of Refrigerating Engineers, Dept. FP, 
40 W. 40th St., New York 18, N. Y. 
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MODERNIZES 


STARCH and SUGAR PRODUCTION 


The “Bluebonnet” plant at Corpus Christi, Tex., made head- 
lines—not only because of its unique wall-less construction. Of 
even greater interest to the process industry are the much 
improved, continuous methods used to transform Milo Maize 
into starch and sugar. The engineers of Corn Products Refining 
Company broke with tradition—sought and found a better way 
to make starch! 

Here, the old conventional stone-type buhr mill was replaced 
with modern-day degerminating mills, disintegrators, and re- 
pulpers ... all specially equipped for starch processing. 


At Corpus Christi, six Sprout-Waldron 36” single disc deger- 
minating mills handle the full plant load of incoming grain, 
freeing the germ from the kernel without crushing it. After 
separation, three disintegrators and two SW 36” double disc 
repulpers take over and together do a job that formerly re- 
quired six buhr mills, moisture expellers, and a three-stage 
coarse fiber washing station to get the same results. 

Engineers of the “Bluebonnet” plant point out that the use 
of Sprout-Waldron repulpers, in combination with disintegra- 
tors, improves the recovery of starch, decreases maintenance 
costs, and requires considerably less floor space than previous 
methods. 

Why not bring your size reduction problems to Sprout- 
Waldron? Our broad experience may be helpful to you, too! 
Write Sprout, Waldron & Co., Inc., 25 Waldron St., Muncy, Pa. 


Sprout-Waldron 
sng Fugineose 
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SYNV7TRON 
HOPPER LEVEL 
SWITCHES 
Serve A Dual Purpo 


1 VOLUME CONTROL 
* 


Automatically maintain- 

ing constant full and 
empty levels of materials — 
fine or coarse — in bins and 
hoppers. 

VOLUME BATCH WEIGHING 


Makes batch 
& . . 
weighing of 
some mate- 
rials — easy. Switch 
controls flow of ma- 
— into es 
opper — shuts off 
supply feeder and 
starts batch feeder, 
emptying the hop- 
per. 


OT HOPPE 2 
/ MOVABLE HOPPER 
/ LEVEL SWITCH 


CONT ROLLING 
FEEDERS 


BATCHING FEEOCER 
BATCH HOPPER 


DISCHARGE 


Bake 
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TNA 


: quick acting 
)"TILTING-TOP” 
STEAM JACKETED 
VACCUM KETTLES 


in stainless 


The most economical and 

quick-to-operate kettle for the % 

processing and concentration of — 

fruits, fruit syrups, jellies, marmalades, and other materials. The 
HAMILTON VACUUM KETTLE brings the wonders of cooking at 
sub-atmospheric pressures into the firm control of every operator. 
Our vacuum kettles concentrate and enrich juices in foods with only 
@ minimum of change in original color and appearance of solid 
food portions. Vitamin content is held high as oxidation is 
eliminated. Capacities 50-500 gallons. WRITE TODAY FOR 
COMPLETE SPECIFICATIONS AND INFORMATION, 


HAMILTON COPPER & BRASS 
WORKS, INC. HAMILTON, OHIO 


I 
i 
i 
' Please send complete informa- 
! tion on Hamilton Stainless Steel 
; Vacuum Kettles. 

i 

i 


1105 LINCOLN AVE., HAMILTON 8, OHIO 
SINCE 1876 


when inquiring check FP 1438 on handy form, pgs. 2-3 
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Discussed in T bis Issue - - - 


PROCESSES, EQUIPMENT 
and MATERIALS 


Use this “quick-locator” when you want informa- 
tion oh a specific type of process, equipment or 


material mentioned in 
the advertisements in this magazine. 


processing stories or 


Everything 


discussed in this issue is given here, if you want 
more data you can write manufacturer direct . . . 
or turn to pgs. 2-3 and use the handy “Information 


Request Slip.” This is a s 
by the publisher .. . 
The publisher contacts the proper manu- 


course. 


service provided 
no obligation or charge, of 


facturers for you—information comes to you direct. 


Acidulant 
Adhesives 
Aeration 
Aerators, Bin .... 
Air Cleaner 
Algicides 


Antioxidants, Food Grade 
Attachments, Fork Truck 


B 


Bacteria in Frozen Vegetables o 
Bactericides 

Bag Closers 

Bags, Reclaiming of 

Bags, 30-pound 

Belts, Conveyor ......... 

Belts, Elevator 

Belts, Metal Conveyor 

Belts, Sanitary Conveyor 
Biochemistry, Agricultuial 


Brushes 
Bubblers, Sight Feed .... 
Buffer Tablets 


Cappers, Semi-automatic 

Carton Closing Machine 

Cartons, Frozen Food 

Cellophane 

Centrifuges 

Chains, Conveyor 

Chains, Roller 

Chemical Control Units .......... — 
Chlorinators 

Citric Acid Replacement 
Cleaner-Drier, Can 

Cleaners, High Pressure Jet 48, 54 
Cleaners, Hot Spray . 

Cleaners, Vacuum 

Closers, Refrigerator Door 
Coatings, Plastic Cork 

Coatings, Protective 

Coils, Heating-cooling 


‘Computers, Corrosion-resistance 


Controllers, Air-operated 
Controllers, Boiler Feed Water 55 
Controllers, Humidity 

Controllers, Liquid Level .... 
Controllers, 2 
Controllers, Temperature . 42, 52 


Conveyor Guard Rails 
Conveyors ......-.....---- 
Conveyors, Booster 
Conveyors, Chain 
Conveyors, Enclosed 
Conveyors, Gravity ........... 
Conveyors, Pneumatic 
Conveyors, Power 
Conveyors, Screw 
Cooker-Coolers 
Cooxer-Mixers 

Counters, Electric 


D 


Dates, Canned & Pasteurized .. 24 
Dehydrating Agents ............----.--. 
Detectors, Combustible Gas .... 
Detectors, Liquid Level 
Detectors, Metal 

Detergents 

Disintegrators 

Docks, Loading, Adjustable .... 
Drives, Variable-speed 

Drives, V-belt 

Drying Tunnels 


eres 
Enamels, Rubber-base 

Enamels, Wet-surface 
Enzymes for Rendering 


F 


Fabrication, Equipment .............- 25 
Facing, Stainless Steel, ....... 
Feeders, Dry Material ....... 
Feeders, Liquid 

Feeders, Vibratory 


Edible Oil 
Filters, Horizontal Plate 
Filters, Water 
Fittings, Corrosion-resistant 


Fluorimeters, Photoelectric 
Food, Drugs, & Cosmetic Law 
Administrative Reports 


Frozen Food Shippers 
Frozen Vegetables, Bacteria in 25 


Packaging it propel 


rr ee, ASML MUST 
THAT IS WHY... 
so many companies with U. S$. Government contracts re. 
quiring method 1A-3, IA-8, IA-9, Ila, Hb or Ile type 


packaging in flexible moisture-vapor proof barrier mg. 
terial, use AMSCO packaging equipment. 


AMSCO equipment is specifically designed to properly 
fabricate, handle and seal barrier materials. During 
World War Il, AMSCO pioneered in the development 
of dependable, diversified barrier packaging equipment, 


Avoid the danger of improper packaging and great los 
of money by rejects. SEND FOR YOUR COPY of AMSCO 
BOOK "BARRIER TYPE" Packaging for U. S. Government 
orders. Available at no charge. Write Dept. FP 


IMPORTANT 


Many Government contracts specify packaging in 
Polyethylene, Cellophane or Pliofilm. _AMSCO has 
equipment for fabricating, handling and sealing these 
materials. 


PACKAGING MACHINERY, INC, 
31-31 48th Avenue, Long Island City 1,N. Y. 
Specialists in diversified Packaging Equipment 


When inquiring check FP 1439 on handy form, pgs. 239 


UNSCRAMBLES REGULAR 
AND ODD SHAPES 


Faster... Easier 


=e SOF aga 


ISLAND | 
© STRAIGHTLINE 

UNSCRAMBLER proouerio 
PRODUCTION | 

@ Cartons or cases of bottles, jars, or cans dumped on table 

are instantly unscrambled and regimented into a single file to 

keep a continuous flow of units on your production lint 

Reduces labor costs . . . minimizes breakage . . . saves floot 


space... and meets all sanitary specifications as operator doe 
not handle mouths of units. 


ARE YOU CHANGING TO GLASS? 
Send for Bulletin ST-1 and learn why there aft 
twice as many ISLAND Styl-O-Matic Unscram- 
blers in use than all other makes combi 
how they are used to unscramble 
practically every type of container 
imaginable. 


i ee 
ISLAND EQUIPMENT CORP. 
27-01 Bridge Plaza North 
Long Island City 1, N. Y. 


Please send full details on the 1-O-Matic D 
Unscrambling Tables as described in Bulletin ST-1. 


NAME 
ADDRESS. 
a in STAT’ 


ben qm an an an an an an an a an on an wo Ga a 


When inquiring check FP 1440 on handy form, pgs? Wher 
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ak 


BY USING 


ae a 
> MANHOURS 


ToT Tae ToT Tae 


PLATECOIL on 


TANK HEATING AND COOLING 


YOU SAVE CRITICAL STEEL because “Platecoils” 
require less than 1/2 the steel used in pipe coils of the 
same surface area. A 22” x 119” Platecoil weighs 95 
Ibs. against 239 Ibs. for an equivalent 2” pipe coil. 
144 lbs. steel saved. YOU SAVE CRITICAL MAN- 


HOURS because “Platecoils” 
anes or replaced in minutes . . . 
No tank dumping. Many manhours saved. 


are o-_ installed, 
No down-time 


YOU SAVE MONEY Cosme “Platecoils” cost up to 
50% less in initial cost and require less maintenance, 


Investigate “Platecoils” today. 


Send for complete 
technical manual and 
descriptive Bulletin No. P53 


COVER 
TANKS, 


PLATECOIL 


me can brush, trowel or spra NoDrip on any clean, dry 
Goes on like plaster, fo 


rms a seamless, protective 


Stops condensation drip! 


TEN NoDrip keeps equipment and floors safe 
7 ©6and dry; prevents corrosion of metal and 
prolongs its life. Acid, alkali and brine 


resistant. 


Comes in 1, 5, and 55 gal. 


drums, ready for use. 


TRY NoDRIP 


Apply NoDrip to a small area, compare 


the results with uncovered 
Send for free NoDrip Handbook 


portions. 


J. W. MORTELL CO., 532 Burch St., Kankakee, Ill. 
When i iNguiring check FP 1442 on handy form, pgs. 2-3 
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G 


Gauges, Liquid Level 

Gauges, Tank 

GE, VGN cicccsnesecesesscsscinns 
Generators, Steam ........-...-.-----++ 
Glues, Water Resistant 


H 


Heaters, Circulation 

Heaters, Unit ............. 

Heaters, Water 

FRCRIE,  TERRGERES  onncececeecceecsercsecsensce 
Hoists, Midget 

Humidistats 

Hydrometers 


Imprinting of Waxed Paper .... 2 


Indicators, Bin Level 
Indicators, Grain Temperature 
Insecticides 

Insecticides, Pyrenone-based .... 


Juice Extraction ............ 


oo oe : 
Kettles, Hydraulic Cylinder 


Labelers . sot 
Lacings, Convegat “Belt Sia 
Lard Rendering .......-..-- ed 
Lighting Fixtures, Fluccescent a 
Lubricants  ......--..-20+-.0+--- 


Manometers i ‘ 
Material Handling Benigment . ~ 
Meters, Fluorescence 
Meters, Liquid Level 


Meters, Specific Gravity -.. 


Mills, Degerminating 


Moisture Testers .... 

Molders, Roll 

Monoglycerides 

Monosodium Glutamate ... 
Motor Bases .....--------------+--- 
Motors, Electric - ; aie 
Motors, Saseenally ‘Geared | 
Motors, Splashproof 

Multiwall Bags, Handling of .... 


N 


Nozzles, Spray ..-.-..- 


Oo 


Oils, Refrigeration , 
Oils, Spice ....----n-n-n-nro-verrnesnnnnrneneee 
Olive Curing -.........-- 


P 


Packaging, Barrier-type ........-.-- 
Paints ...... 
Paperboard, ” Canton 

PH Meters ...----20-0n-n-nernen-neonroreneoes 
Phosphates .. 

Pipe ...... 

Potatoes, "Becied 

OOD on cariemcaseesniicinaianetien 


Pumps; Centrifugal .................. . 62 
Pumps, Food Handling ............ 22 
Pumps, ‘ Moyno wichita, ae 
Pumps, Sanitary ............ 52, 55, 59 
» Shortening Barrel ........ 56 
Sump .. ; 
Purgers, Refrigerant Gas 


R 


Recorders, Miniature ................ 41 
Recorders, Pressure .................... 41 
Recovery of Oil from Pulp .... 18 
Refrigerating Units .................... 19 
Refrigeration Data ...................... 
Refrigeration Oils 

Regulators, Temperature .... 
Repulpers 

Rinser & Briner .............. 


Sale 
Scales, Ice Coonsn ‘(Overea 
Screens, Gyrating 


Screens, Liquid Vibrating ...... 
2nd Cover 


Separators, Liquids-Solids 
Separators, Magnetic 
Separators, Specific Gravity 
Separators, Wet or Dry 
Shipping Containers 

Slimicides 

Snow Plow Unit, Fork Truck 37 
Soaps, Germicidal 

Spice Oils 

Spices, Dry 

Sprinkler Systems ..... ; 
Stabilizers 

Steam Specialties ... 

Strainers, Pipeline ....... 
Substations, Power .... 

CD cocci shaban 
Switches, Hopper Level | sxiniicnib 


x 


Tanks, Jacketed ...................... 
Thermometers, All- ance 
Thermometers, Dial 
Thermometers, Recording 
Timers, Proportioning 

Tools, Pipe . 
Wate, TIRICIE ccccsccensecsesssienicne 
Transmitters, Pressure .. 

Traps, Air en. acbicnéitiatha 
Traps, Steam 

Trimmer, Cob Corn 

Trucks, Fork .... 33, 34, 52, 55, 


Trucks, Industrial ... 
EE, TUE eitinGacnnck 


U 


Unscrambling Tables 


Valves, Bin ................. 

Valves, Diaphragm 

Valves, Regulating . 

Ventilators, Power Roof ............ 
Vitamin A Acetate ........ 4th Cover 


w 


Washroom Equipment . 

Water Purification .................... . 23 
PU <) IN Pack cak cco ci eeetecee nade a 
Weighing Equipment, ‘Automatic 31 
Welding Equipment, Stud 20, 22 
Wrapping Machines .................... 31 


Simplicity Gyrating Screens with 
new improved type screens not only 
do a faster, better job in processing 
a wide variety of products but cut 
cleaning time to a minimum. Trays 
can be removed and changed in 15 
minutes. 


Whatever you're processing, there’s 
4 Simplicity unit to. fit your needs. 
Here are just a few products that 
Simplicity Screens 

handle in efficient 

daily operation. 


TOMATOES * SOY BEANS 

PICKLE RELISH * CEREALS 

JELLY © RICE * CHEESE 
STARCH 


Write today for full facts! 


Simplicity 


ENGINEERING CO. @ DURAND, MICH. 
IN CANADA: Canadjan Bridge Engineering Co. Ltd., Walkerville, Ont. 


When inquiring check FP 1443 on handy form, pgs. 2-3 
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NEW 
ELECTRIC 


“CS” and “Y” 
ELECTRIC 
PRODUCTIMETERS 
The answer to all 
electric counting 
requirements 


Two Companion Counters . . . Two Sizes . .. 
Hi-Speed... Accurate ...Long Life...Totally Enclosed 


Speeds of 1000 counts per minute. Both counters give 
maximum readability. Design fits all mounting conditions 
+ + « panel mounting or base mounting. Hardened steel 
working parts for long life and dependability. 


New type case for compactness, rigidity, and protec- 
tion against dust and moisture conditions. Operate accur- 
ately over wide current fluctuations. 


DURANT MANUFACTURING CO. 


1951 N. Buffum St. 151 Orange St. 
Milwaukee 1, Wis. Providence 3, R. I. 


Representatives in Principal Cities 


PRODWETIMETERS 


aaa ee Everything } 


When inquiring check FP 1444 on handy form, pgs. 2-3 


TAMP 


TRUCK 
OVER 


et 
NO WAIT 
FOR DRYING 


HERE’S THE QUICKEST, BEST WAY TO 


PATCH BROKEN FLOORS 


Use durable INSTANT USE . . . a tough plastic material -which you 
simply shovel into hole — tamp — and run traffic over immediately. Tough 
“INSTANT-USE is ideal for repairing cracks and breaks 
due to relocating machines . . . or for complete over- 
lays. NOTE: Plasticizer makes INSTANT-USE easy 
to scoop out of container . . . easy to level, to tamp, 
to use! There’s a Flexrock material for every floor 
éondition — oil, acid, wet, dry! Tell us your problem! 


MAIL COUPON for FREE TRIAL OFFER and 
HAND BOOK OF BUILDING MAINTENANCE 


LESLIE tA 


FLEXROCK COMPANY (Offices in cities) 


3642 Filbert 5St., phia 4, 


Please send me complete INSTANT-USE information, 
details of TRIAL ORDER PLAN and HAND BOOK OF 
BUILDING MAINTENANCE—no obligation. (Clip 
attach Coupon to Co. letterhead). 


When inquiring check FP 1445 on handy form, pgs. 2-3 
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Allis-Chalmers Mfg. Co. .... 16, 39 

American Viscose Corporation, 
Sylvania Division 

Amsco Packaging Machinery, 
DS. :<saclinnsciddirenanalie ct tnotehinhienegnedeseennnn 68 

Armstrong Machine Works 338 
‘Automatic’ Sprinkler yea 
tion of America 63 


B 


Baker Industrial Truck Division 
of The Baker-Raulang Com- 
pany 


John 
Bauer Bros. Co., The 
Beckman Instruments, Inc. ...... 
Benton Products, Inc. ................ 
Bin-Dicator Co., The 
Black, Sivalls & Bryson, -~ 
1 


Bradley Washfountain Co. 
Breuer Electric Mfg. Co. 
ere Laboratories, Inc 


any, The ... 
eaving & ons 


Bristol Com 
Buffalo 
Company 


Cogbeltge Wire Cloth “ . 
Canning Machinery C a 
Chain Ie aay 38, 
Clark Equipment Company .... 
Coleman Instruments, Inc. ........ 
Continental Can Company 28, 
Crane Co. 
Cyclone Fence Division, Ameri- 
can Steel & Wire Company, 
United States Steel Export 


Darling Valve and Manufactur- 
ing Co. 

Deming Company, The 

Diamond Crystal Salt 

Diversey Corporation, 

Dodge & Olcott, Inc. 

Dow Corning Corporation 2 

Durant Manitifatturing Co... 


E 


Economic Machinery Company 
Electric Auto-Lite Co., The. In- 

strument and Gauge Division 
Elwell-Parker Electric Co., The 
Eriez Manufacturing Company 


F 


Fairbanks, Morse & 
mo, A. m a 

Farris Stacon Corporation 

Filtrol Corporation 

Fiske Brothers Refining Co., 
Lubriplate Division 

as Steel Lacing Co. 
Flexrock Company 

Food Machinery nad Chemical 
Corporation, Canning Ma- 
chinery Divisions 

Fuller Brush Co., The 

Fuller Company 


General Electric Compeny 60, 
Glyco Products Co. 2 
Grinnell Mie” a‘ 

Groen Co. 


Hamilton Copper 
Works, Inc. 

Hercules Filter Corp. 

Hormann & Co., Inc., F. 


I 


Ilg Electric Vessingiog Co. 
Island Equipment Corp. 


K 


Kold-Hold Mfg. 


L 


Lee Metal Products Co., Inc. .. 
Link-Belt Company 2nd Cover, 
Liquidometer Corp., The ........ 5 
Lyon-Raymond Corporation 


M 


Magnus Chemical Co. .. 
— Mabee & Reynard, 
Rts 3 
Marley Company, “Tnc., 7 Me coe 
Merco Centrifugal Company .... 
BEY, GDa > shraccerntapciecomsaitbinabisens 
Minneapolis: Honeywell Regula- 
tor Industrial Division 44 
Mixing Equipment Co., Inc. .. 57 
Mortell Co., J. W. 69 


Niagara Blower Cos 

Nicholson & Co., W. H. 

Norda Essential Oil and Chemi- 
cal Company, Inc. 


Oo 


Oakite Products, Inc. ................ 
Oliver Machinery Company _ bees 
Omega Machine Company 

Orr & Sembower, Inc. ............ 54 


P 


Paisley Products Incorporated .. 16 
Pfizer & Co., Inc., Chas. 
4th Cover 
Potts Co., Horace T. .. 3rd Cover 
Powers Regulator Co., The .... 45 
Pulverizing Machinery Company 
55 


Rapids-Standard Co., Inc., The 
Republic Rubber Division, Lee 

Rubber & Tire Speparenen: é 
Ridge Tool Co., The ................ 
Robbins & Myers Inc............... : 


S 


Safety Car Heating & Lighting 
Co., Inc., The, Entoleter Di- 
vision 

Sarco Company, Inc. ...... a 

Screw Conveyor Corporation — ‘ite 

Seedburo Equipment Company 

Sellers Injector Compoention ae 

Shriver & Co., Inc., T. .......-.... 

Simplicity Engineering . 

Southwestern Engineering Com- 


foodies 


YY 
Spraying | ‘Systems Co 
Sprout, Waldron & Co., Inc. 
Staley Manufacturing Co., 


Standard CG onveyor Company .. 
Steelcote Mfg. Co. ines 
Stephens-Adamson Mfg. Be =x 
Sterling Electric Motors, Inc. 

Sugar Information Inc, ............ 
Swanson and Company, W. H. 
Syntron Co. aes 


TAGliabue Instruments Divi- 
sion, Weston Electrical In- 
strument Corporation 

Taylor Instrument Companies .. 

Tennessee Eastman Company, 
Division of Eastman Kodak 
COMpany  ~. .----.---0e-nrenn-nveeeeneeeee- 

Trerice Co., oO. - 

Tri-Clover ‘Machine Co. 


U 
Union Special Machine Com- 


an 
uP S” Bicctrical Motors, Inc. .. 64 
U. S. Industrial Chemicals, Inc. 


Vv 
Victor Chemical Works ............ 


Ww 


Wytes & Tiernan Company, 


Waukesha Found: 

Weston Electri 
Corporation 

Weston Electrical Instrument 
Corporation, taGueaes In- 
struments Division ....... 

“ee & Williams Co 


Yale & Towne Manufacturing 
Co., The 
Yarnell-Waring Company 


MARLEY NOZZLES 
Tg PILI SA choice in 
FOOD PROCESSING 


a oLeTo Me Tele iia: Meee Lhe Mola: Melts” 
MARLEY NOZZLES for their outstanding eff 
ciency in providing maximum break-up of wate 
at lowest pressures. Three designs are availabl. 

ONE PIECE, TWO PIECE, ATOMIZING 
None have moving parts All meet specif 
Write for Bulletin SN3-50 today 


needs 


INC. 


KANSAS 


cela he 


KANSAS CITY 15, 


Cas 


’ 


GIVES YOUR WALLS AND EQUIPMEN! 
rN oS LIKE FINISH OVERNIGH! 


Damp-Tex sticks to wet or dry wood, meld, 

concrete, plaster. Stops deterioration, Mv, 

rot, bacterial and fungus growth’. 

ereck, peel, check, sag or fade. Comesit 

non-yellowing white and colors. One cod 

covers. Dries over-night into 

like waterproof film. Will not taint 
*Pre-Treated Damp-Tex 

SEND FOR DETAILS Your first bene 

OF OUR NO-RISK oli i’ 

RIAL OFFER. 


| DAMP-TEX 


THE WET-SURFACE ENA™ 


SS 


+ ive ry Pe) 


quiren 
(TCas 

issuan 
slaugh 


“Mos 
‘o a 


fe 


When inquiring check FP 1447 on handy form, pgs? ef 
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‘Thala Interesting’ 
ion water will be plentiful 
cept in Southwest 


Except for drought conditions that will face farmers in 
Arizona, New Mexico, Texas and parts of Southern California, 
the coming summer's irrigation water supply prospects are 
good. 

The multipurpose water conservation of the Bureau of Rec- 
lamation, Department of the Interior, affects 17 western states, 
the economy of the West and the world food supply. Under 
the program, 97 storage dams are provided to make possible 
ear round agriculture in arid and semi-arid regions. Also 
these dams help to control floods. 

last year, more than 13 million tons of crops, valued at more 
than half a billion dollars, were produced on farms supplied 
from Bureau of Reclamation projects. 

Many reclamation structures contain hydroelectric power gen- 
erating facilities contributing more than 20 billion kilowatt- 
hours of electric engery. (Department of Interior, Washington, 


D. C.) 


gcrop increased but slaughter 
ay be held to '50 levels 


annual pig crops resulted in an increase in hog slaughter 

1949 and again in 1950. The continued uptrend in pig 
ips will bring another potential increase in hog slaughter 
#1951. The 1950 fall pig crop was 9% larget than the 1949 
crop. A 6% increase in the 1951 spring crop over that 
11950 is indicated. Around 4 million more hogs will likely 
filable for slaughter this year than last year. This would 

fan that if slaughter weights are no lighter than last year, 
otal pork production will be sufficient to fill military re- 
quirements now in prospect and could allow for a small in- 
crease in civilian consumption per person. At this writing, 
issuance of an order is imminent which would limit live stock 
slaughter to the amount of corresponding periods of last year. 


“Mosquito — he fly high!’’ 


a recent experiment, mosquito larvae have been treated 
ith radioactive phosphorus. Within 24 hours a larva absorbs 
ough from a solution to make it detectable through its 
entire adult life. Later the mosquitoes are gathered and iden- 
tified to discover how long a mosquito lives and how far it 
fies, (U. S. I. Chemical News — U. S. Industrial’ Chemicals, 
Inc, New York 17, N. Y.) 


Wettable insecticide powder 
s 75% DDT 


A new DDT formulation known as Deenate 75-W DDT insecticide 
184 wettable powder containing 75% technical DDT. Tests indi- 
cate that it will produce a higher deposit of DDT on. sprayed sur- 
with less visible residue. Available from Du Pont Agricul- 
icals Section, it supplants the 50% products that have 
made by this organization. Less poundage per 100 gallons 

is required to provide the same percentage of DDT. 


concentration helps reveal 
te of maple syrup flavor 


Map sytup’s pleasing flavor and amber color is not present in 

he Sap as it is taken from the tree. These are developed during 

Me Doiling of the sap in the concentration process, To estab- 

lish this, K. C. Holgate, food bacteriologist at New York State 

Itural Experiment Station at Geneva, produced a maple 

rp by a freeze concentration method. This resulted in a syrup 
Mout the usual desirable characteristics. 


p ext, he designed an apparatus for collecting sap under abso- 
met Sterile conditions, free from bacteria. This permitted study- 
pe emects on the sap of physiological processes in the maple tree. 


mamas found that organic nitrogen is present in maple sap 
aroug the season and it increases markedly as the tapping 
Haws to a close. Appearance of so called “buddy” sap, 
J the end of the tapping season, coincides with the 
in nitrogen in the sap. It was also demonstrated that 
teria cause dark colored stringy syrup and may spoil 

do not cause buddy sap. 





WSL hd Pec, 


OFFER SAVINGS on 


CORROSION - RESISTANT PIPING JOBS 


Speedline Insert Flange* with a corrosion-resistant serrated 
insert used in a carbon steel flange. Installation time is reduced. 
The only tools required for fixing this flange are an expanding 
tool and a plain wrench. 


Speedline Tube Union* combines the best features of screwed 
pipe unions and sanitary tube unions. It solves leakage problems 
frequently encountered with corrosion-resistant ground joints. 


*Patent applied for 


The three main advantages you can get with the 

new Speedline fittings are: 

1. Improved piping layouts with greater flexibility 
and increased capacity through the use of light- 
weight Schedule 5 pipe. 


2. Reduced installation costs because ot simplified 
construction that frequently eliminates welding, 
vanstoning or threading of tubing or pipe. 

3. Lower first cost when compared with similar fit 
tings available today. 


To discover how Speedline corrosion-resistant fit- 
tings can simplify installation and help you con- 
serve critical materials, write for a copy of the 
Speedline Fittings Book. 


Speedline Aligning Connector* can join Schedule 40 pipe 
(left) with light-wall Schedule 5 corrosion-resistant pipe. Or, used 
in complete installations of Schedule 5 pipe and lightweight O.D. 
tubing, it provides outstanding economy. 


The Speediine Fittings described here as well as tees, elbows, 
etc. are made in A.I.S.I. grades of stainless and Carpenter 
Stainless No. 20. Other corrosion-resistant materials are used to 
meet specific conditions of service. 


Sizes, Dimensions and Cost Comparison Data are in this 8-page Speedline Fittings Book. © 
A table of pipe Schedules 5, 10, 40 and tubing cross-sectional areas gives useful informa- 
tion for planning piping layouts. Write for your copy today. 


HORACE T. POTTS co. Since 1815 


Erie Avenue and D Street, Philadelphia 34, Pa. 
GA 6-4600 


Corrosion-Resistant FITTINGS 


OES Lae 


Baltimore Branch Warehouse 2835 Sisson St. 
HOPKINS 6800 


—the newest thing in pipeline economy 


When inquiring check FP 1448 on handy form, pgs. 2-3 





FOOD 


PROCESSING 


DRY, STABILIZED, fm ‘® CRYSTALLINE 


vitamiv/ Y AeetaTe 


; . 
ANOTHER SIGNIFICANT PFIZER DEVELOPMEN 


opens profitable new opportunities 
for fortifying food products 


@ For the first time in history Crystalline Vitamin A is now 
available in commercial quantities to manufacturers of food products in both 
DRY-STABILIZED and LIQUID forms that are particularly well adapted to a wide 
range of applications in the food and beverage fields. 


DRY, STABILIZED, CRYSTALLINE VITAMIN A ACETATE 


‘DRY..... keceol free-flowing granules in three mesh sizes . ...-can be 
handled and stored under all normal conditions. Packed in 
standard amber glass, screw top bottles and in drums. 
insensitive to oxidation, permitting longer storage time, 
reduces overages. 

SURE os veand contains only Crystalline Vitamin A Acetate, 
sugar and gelatin, assuring higher quality products, 
greater consumer acceptance. 
practically odorless and tasteless. 
high uniform potency, standardized at 500,000 U.S.P. 
units per gram. 

COMPATIBLE....coated crystals are isolated from other ingredients, 
permitting intimate mixtures with other vitamins and minerals, 


VITAMIN A PALMITATE 


A light yellow liquid of excellent uniformity derived from 
Crystalline Vitamin A Acetate. Not less than 90% pure. Free from 
oily diluents and impurities of undetermined nature. Practically 
odorless and tasteless. Potency not less than 1,650,000 U.S.P. 
units per gram. 

Also available in Corn Oil Solution with a standard potency 

of 1,000,000 U.S.P. units per gram. 


. awe : CRYSTALLINE 
Packed in standard aluminum containers filled under nitrogen vir mann AP 
ILiZEB 


509.000 5.7. units per genet 


For more information on prod- 
uct at right specify FP 1449 
... see information request 
blank between pages 2-3. 





